1. Record Nr.

Titolo
Pubbl/distr/stampa

ISSN
Lingua di pubblicazione

Formato
Livello bibliografico

Record Nr.
Autore
Titolo

Pubbl/distr/stampa

Descrizione fisica

Soggetti

Lingua di pubblicazione
Formato
Livello bibliografico

Sommario/riassunto

UNISALENT0991002732139707536
Peuples méditerranéens : revue trimestrielle. - 1977-1997
Paris : Anthropos, 1977-

0399-1253

Francese
Materiale a stampa
Periodico

UNINA9910557372303321
Castro-Mejias Remedios

Novel Analysis on Aroma Compounds of Wine, Vinegar and Derived
Products

Basel, Switzerland, : MDPI - Multidisciplinary Digital Publishing
Institute, 2021

1 online resource (201 p.)

Research & information: general

Inglese
Materiale a stampa
Monografia

Aroma compounds are some of the main compounds responsible for
the acceptance of oenological products such as wine, vinegar and
derived products. These kinds of compounds are produced during the
winemaking process and they can be affected by natural, geographical
and human factors: raw material, alcoholic and acetic fermentation,
ageing, distillation, technological processes, etc. Therefore, it is very
important to study and to characterize the aromatic fraction of these
oenological beverages in order to improve the quality of the final
product. Therefore, this book is focused on some recent studies related
to the study of the volatile composition of wine, vinegar and derived



products, in many different fields of science: oenology, chemistry, food
science and technology, biochemistry, microbiology, biotechnology,
engineering, sensory analysis, etc., and it shows the great importance
of both sensory and analytical study of oenological products aroma and
how they are influenced by the different stages and conditions under
which they are elaborated. In this book, you will find 12 valuable
scientific contributions: 2 literature reviews and 10 original research
works, which deal with the latest advances in both sensory and
analytical tools in order to evaluate the effects of different techniques
or winemaking stages on the oenological products' aromas.



