ooty
HRN

OO00OwiterDOOO0OO

000 0O O O https://www.iikx.com/news/progress/37795.html

ogooobotobogobobobtuoboobobogobnood

0000000000000 000000D000D00O000D0DOO0O Beverages

0 O 0O O O https://www.mdpi.com/journal/beverages
O0000000DO000o00oo0bOo0bO0o0o0ooDbOoooDoooDoObOoooDoooDoOOoOoDon
O0000o000oDOOo0oooobOo0ooooDobOooooooDoOooooooDoooonoon
O0000000DO000o00oo0bOo0bO0o0o0ooDbOoooDoooDoObOoooDoooDoOOoOoDon
O0000o000oDOOo0oooobOo0ooooDobOooooooDoOooooooDoooonoon
O000o0oOOoobooooooobooog
O0000000DO000o00oo0bOo0bO0o0o0ooDbOoooDoooDoObOoooDoooDoOOoOoDon
O0000o000oDOOo0oooobOo0ooooDobOooooooDoOooooooDoooonoon
O0000000DO000o00oo0bOo0bO0o0o0ooDbOoooDoooDoObOoooDoooDoOOoOoDon
O000o0o0o0oo0bOo0oooooooooooDooooon

1. Investigation of Xinomavro Red Wine Aging with Various Wood Chips Using Pulsed Electric Field
O0000000 XinomavroDO OOODOOOOOOOOOO

00O 0 0O O http://www.mdpi.com/2306-5710/10/1/13

MDPIC O O O O Toulaki, A.K.; Athanasiadis, V.; Chatzimitakos, T.; Kalompatsios, D.; Bozinou, E.;
Roufas, K.; Mantanis, G.I.; Dourtoglou, V.G.; Lalas, S.I. Investigation of Xinomavro Red Wine Aging with
Various Wood Chips Using Pulsed Electric Field. Beverages 2024, 10, 13.

2. Metabolomic Nuclear Magnetic Resonance Insights into Wine and Grape Ale Maturation
O0000oOO0o0ooooDoOOooooooooono

00 0 0O O http://www.mdpi.com/2306-5710/11/1/29

MDPIO O O O O Gerginova, D.; Chorbadzhiev, P.; Simova, S. Metabolomic Nuclear Magnetic Resonance

1/4



Insights into Wine and Grape Ale Maturation. Beverages 2025, 11, 29.

3. Climate Effect on Morphological Traits and Polyphenolic Composition of Red Wine Grapes of Vitis
vinifera

OO00000 (Vitisvinifera) DO 0D OO00OO00OODOOO

000 O 0O http://www.mdpi.com/2306-5710/9/1/8

MDPIC 0O O O O Rouxinol, M.1.; Martins, M.R.; Salgueiro, V.; Costa, M.J.; Barroso, J.M.; Rato, A.E.
Climate Effect on Morphological Traits and Polyphenolic Composition of Red Wine Grapes of Vitis
vinifera. Beverages 2023, 9, 8.

4. Measuring Wine Quality and Typicity

OO0DO00O00Ooooog

000 O O http://www.mdpi.com/2306-5710/9/2/41

MDPIC 0O O O O Basalekou, M.; Tataridis, P.; Georgakis, K.; Tsintonis, C. Measuring Wine Quality and
Typicity. Beverages 2023, 9, 41.

5. Use of Fumaric Acid to Inhibit Malolactic Fermentation in Bottled Rioja Wines: Effect in pH and Volatile
Acidity Control

0000000000000 DO0DO0DO00o0oooooDpHODODODODODOOODOODOO
000 O O http://www.mdpi.com/2306-5710/9/1/16

MDPIC 0O O O O Morata, A.; Adell, E.; L6 pez, C.; Palomero, F.; Sua rez, E.; Pedrero, S.; Ball uelos,
M.A.; Gonz4 lez, C. Use of Fumaric Acid to Inhibit Malolactic Fermentation in Bottled Rioja Wines: Effect

in pH and Volatile Acidity Control. Beverages 2023, 9, 16.

6. Preliminary Characterisation of Metschnikowia pulcherrima to Be Used as a Starter Culture in Red
Winemaking

0000 (Metschnikowiapulcherrima) D 0 0D 0000000 OO0OO

O 0O 00O O http://www.mdpi.com/2306-5710/10/3/88

MDPIT 00 O O O Testa, B.; Coppola, F.; lorizzo, M.; Di Renzo, M.; Coppola, R.; Succi, M. Preliminary
Characterisation of Metschnikowia pulcherrima to Be Used as a Starter Culture in Red Winemaking.

Beverages 2024, 10, 88.

7. Current Techniques for Fruit Juice and Wine Adulterant Detection and Authentication

2/4



guooobbtodooooobbood
000 0O O http://www.mdpi.com/2306-5710/9/4/84

MDPIC 0O O O O Mac, H.X.; Pham, T.T.; Ha, N.T.T.; Nguyen, L.L.P.; Baranyai, L.; Friedrich, L. Current
Techniques for Fruit Juice and Wine Adulterant Detection and Authentication. Beverages 2023, 9, 84.

8. Low-Alcohol and Nonalcoholic Wines: From Production to Cardiovascular Health, along with Their
Economic Effects

guooobobbtooooooobboggooobobbod
00 00O O http://www.mdpi.com/2306-5710/10/3/49

MDPIT OO O O O Silva, P. Low-Alcohol and Nonalcoholic Wines: From Production to Cardiovascular
Health, along with Their Economic Effects. Beverages 2024, 10, 49.

9. Umami in Wine: Impact of Glutamate Concentration and Contact with Lees on the Sensory Profile of
Italian White Wines

00000000 DOO0o0oOooobo0obooooboooooooboooog

O 0O 0O 0O O http://www.mdpi.com/2306-5710/9/2/52

MDPIC O O O O Franceschi, D.; Lomolino, G.; Sato, R.; Vincenzi, S.; De Iseppi, A. Umami in Wine:
Impact of Glutamate Concentration and Contact with Lees on the Sensory Profile of Italian White Wines.

Beverages 2023, 9, 52.

10. Exploring Metschnikowia pulcherrima as a Co-Fermenter with Saccharomyces cerevisiae: Influence on
Wine Aroma during Fermentation and Ageing

000 00O O (Metschnikowia pulcherrima) [0 [0 [0 O (Saccharomyces
cerevisie) O OO DO DDODOOOOOODOODODOOOO

00O 00O O http://www.mdpi.com/2306-5710/10/2/26

MDPIO O O O O Torres-Di  az, L.L.; Murillo-Pel a, R.; Iribarren, M.; Sa enz de Urturi, |.; Mari n-San
Roma n, S.; Gonza lez-La zaro, M.; Pé rez-[1 Ivarez, E.P.; Garde-Cerd& n, T. Exploring Metschnikowia
pulcherrima as a Co-Fermenter with Saccharomyces cerevisiae: Influence on Wine Aroma during
Fermentation and Ageing. Beverages 2024, 10, 26.

11. Impact of Fining Agents on Color, Phenolics, Aroma, and Sensory Properties of Wine: A Review

gobbbobbodgoooobbobbbdoogoooo

00O 0O O O http://www.mdpi.com/2306-5710/10/3/71

3/4



MDPIT 0O O O O Kumar, Y.; Suhag, R. Impact of Fining Agents on Color, Phenolics, Aroma, and Sensory
Properties of Wine: A Review. Beverages 2024, 10, 71.

12. New Sparkling Wines from Traditional Grape Varieties and Native Yeasts: Focusing on Wine Identity to
Address the Industry’ s Crisis

000000000000 DOO000o00oDbOOo0oooobo0oooDoOoooDon

00O 0O 0O O http://www.mdpi.com/2306-5710/11/1/25

MDPIT 0O O O O Basile, T.; Debiase, G.; Mazzone, F.; Scarano, L.; Marsico, A.D.; Cardone, M.F. New
Sparkling Wines from Traditional Grape Varieties and Native Yeasts: Focusing on Wine Identity to Address

the Industry’ s Crisis. Beverages 2025, 11, 25.

0 O O Beverages

OO0 0000 000 https:.//www.iikx.com/news/progress/

D000 0o0o0ODOoO0O00000000UooOddiikx.comd O

4/4


https://www.iikx.com
http://www.tcpdf.org

