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Abstract: The astringency of wine has always been a hot topic in wine research, and a variety of research methods have
evolved from it. In the astringency research system, there are various qualitative and quantitative methods related to the
astringency substances in wine, but the lack of discussion on the applicability of the method has caused researchers to
misuse the method when using the method. In addition, the literature on the sense of astringency mostly introduces the
research results of the sense of astringency, and lacks the interpretation of the system. On the basis of summarizing the
polyphenols in wine, this article clarifies the analysis method of astringency, and further summaries the research system of

astringency, and discusses the future research direction of astringency in wine.
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Table 1 Classification of polyphenols in wine
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Table 2 Evaluation of quantitative methods of polyphenols in wine
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