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�e oxidation of wines is a major problem in winemaking, particularly the oxidative
spoilage of young wines. Must oxidation is an enzymatic phenomenon; while in
wine oxidation reactive oxygen species are implicated. On the other hand, oxidation
phenomena take place during winemaking practices such as oxidative ageing and
microoxygenation and in the making of �or wines.

�e natural antioxidants present in wine are mainly phenolic compounds and
glutathione, which play crucial roles in oxidation of both must and wine. Except
for natural antioxidants, wines contain additive antioxidants. Among these, sulphur
dioxide is the most common preservative used in winemaking, exhibiting both
antioxidant and antimicrobial properties. However, sulphur dioxide may impart a
burnt match odour to wine and may also have adverse e�ects on human health,
leading to legal limits in its use in winemaking. Other antioxidants such as ascorbic
acid, enological tannins, and inactive dry yeasts rich in glutathione are o�en used in
winemaking.

Phenolics contribute to colour and taste of wines, while they also contribute to wine
stability as antioxidants and antimicrobial agents. Grape and wine phenolics are of
interest for potential health bene�ts, such as the reduction of coronary heart disease.
Moreover, they exhibit anticarcinogenic e�ects and also antimicrobial activities
against pathogens. Phenolics of grape, wine, and also by-products of winemaking
are promising as food additives and as constituents of nutraceuticals and drugs.

We invite scientists to contribute original research articles as well as review articles
that will stimulate the continuing e�orts to understand wine oxidation phenomena
and health related properties of grape and wine phenolics.

Potential topics include, but are not limited to:

Oxidation phenomena and their control during winemaking
Properties of natural antioxidants that a�ect wine oxidation and quality
Properties of additive antioxidants and strategies to limit the use of sulphur
dioxide
Health bene�cial properties of grape and wine natural antioxidants
Potential applications of grape and wine natural antioxidants

Authors can submit their manuscripts via the Manuscript Tracking System at
http://mts.hindawi.com/submit/journals/jchem/food.chemistry/woao/.
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