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Study on Comprehensive Utilization of By-Products Wine
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Abstract: The roundup was carried out with comprehensive utilization of grape marc which was the
by-products of wine. Firstly, the process of extracting chemical and pharmaceutical raw material composi-
tion from the by-products of wine was expounded, for example, the extraction of tartaric acid, tannin, res-
veratrol, red pigment and other polyphenols, in addition, grape seed oil, dietary fiber, pectin, activated
carbon and so on. Secondly, the methods of making appropriate food with edible ingredients which were
form by-products of wine were discussed, such as vinegar brewing, making flavor drink and brandy after
distillation. Once again, means of production fine feed with by-products of wine were demonstrated, in-
cluding marc feed, nuclear waste feed, yeast protein feed, etc. Finally, the views and opinions that further
enhance the comprehensive utilization of grape marc were indicated.
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