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ABSTRACT

Wine is defined as the undistilled fermented beverages product made with different variety of fruits.
About 10-15% of alcohol content is found in the wine with numerous bioactive compounds such as
phenols, catechin, quercetin and gallic acid, flavonoids, and resveratrol. The presence of these
antioxidants is associated with the lower risk of cardiovascular diseases, free radical formation, and
hyperglycemia in human body. Resveratrol present in red wine has potential chemo preventive
activity. Generally, wine is prepared with the help of yeast mediated fermentation of grapes.
However, various other tropical fruits such as plum, jackfruit, palm and pineapple can also be used
for the wine production. Various herbs such as basil, ginger, amla and aloe-vera can also be
infused into the wine, to enhance its therapeutic value. Herb-induced wines, commonly called as
restorative wines can be of great importance to human health. This review provides a overview of
different types of wines, the medicinal potential of wine for human health, as well as the diverse
fruits utilized in wine production.
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1. INTRODUCTION

Wine is one of the important undistilled
fermented beverages [1]. Which is produced
from grapes and various other organic raw

materials such as peaches, plums, apricots,
banana, and elderberry [2]. It is an alcoholic
beverage that constitutes about 80-85% water
and 9-15% alcohol. Organic acids, sugars,
phenols, nitrogenous compounds, enzymes,
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Fig. 1. Figure represents the total market value and sales of different fruit wines in India

vitamins, lipids, inorganic anions and cations,
and a variety of other bioactive chemicals are
present in the wine as minor ingredients [3-6].
India is one of the significant makers of
fermented beverages in the world [2]. Total
market value of different fruit wines in India is
represented in Fig. 1. According to the annual
research, the demand of fruit wines is increasing
day by day. Grapes and other fruits due to their
aroma, flavor, nutritional values and phenol
qualities and possible benefits for human health,
are used for wine production [7-12]. Historically,
Wine has been used as an antibacterial, a pain
reliever, and a treatment for a variety of
dermatological and digestive ailments [13-19].
Different fruits like apple, apricot, kiwi, and
strawberry are fermented by yeast. Metabolic
processes in yeast, converts the organic raw
material into high value-added wine [1]. Although
the wine consumption has increases
tremendously, the therapeutic potential of wine is
underestimated by scientific research for non-
substantial explanation [20].

2. BASIC CLASSIFICATION OF WINE
2.1 Table Wine

It is the mainstream and most widely selling
wines. Table wines are red, white, and sparkling
wines that have a touch and presence of
carbonated beverage [1].

2.2 Restorative Wine

Restorative wines are enriched with therapeutic
properties, generally due to the presence of
herbs and medicinal plant [1].

2.2.1 Fruit wine

It is produced from the organic products like
apple, banana, cherry, pear, plum, pomegranate,
and consolidation of various herbs and
restorative plants [1]. Ethyl alcohol, sugar, acids,
top alcohols, tannins, aldehydes, esters, amino
acids, minerals, vitamins, anthocyanins, and
minor ingredients such as flavouring blends are
all found in fruit wine [21-24]. Dry wine, sweet
table wine, solid point wine, champagne, muscat,
and burgundy wines are trademark wines,
whereas cake and clear wines are sweet wines,
natural products, vermouth, and harbour wines

[2].
2.2.2 Sustained wine

It is known as aromatized wine with exceptional
pith and include the vermouth, which could be
dry vermouth or sweet vermouth [1].

2.2.3 Grape wine

Grape wine is a type of table wine that is created
by the use of yeast and grapes during the
alcoholic maturation process. Both black and
green grapes are being used for the preparation
of grape wine. Red wine and white wine are the
two important examples of the grape wine [1]
Red wine is produced using red and dark grapes
[25-28]. There are many kinds of red wines
prepared by mixing the radiant red grapes in with
a wide extent of scents, from oak and eucalypti
or chocolate. The juice from dull grapes is
greenish white, and the red hiding begins when
anthocyanin hues appear in the skin [2]. White
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wine is another variety of grape wine [29-33].
White wine isn't always white; it can be yellow,
gold, or straw coloured depending on whether it's
made from the grape's skin or just the juice.
White wine can be prepared from non-concealed
pound of green or gold conditioned grapes, or
from red grape juice that has been plucked [1].

2.3 Non Grape Wine

Non grape wine is extremely nutritious and is
produced from Banana, apple, kiwi, strawberry,
cherry, pineapple, jackfruit, jamun, lychee, or
peach are examples of fruits [1]. These wines
have generally low liguor content than the
industrially ~ accessible wine. Industrially
accessible wines are having high liquor rate and
contain additives for enhancing shelf life [1].
Grapes, apples, pears, apricots, berries,
peaches, fruits, oranges, mangoes, bananas,
and pineapples are just a few of the tropical and
subtropical fruits that generate a lot of juice when
extracted. These fluids can be fermented and
turned into wines after they've been aged.
Grapes, on the other hand, have shown to be an
exceptional crude material for winemaking,
however other natural products can also be
used. The strategies utilized for the usage of
other fruits for wine making was intently taken
after the wine was produced using white and red
grapes. It is becoming increasingly difficult to
remove the sugar and other dissolvable elements
from the mash of other fruits, and the juices
derived from the great majority of natural
products contain less sugar and more acid than
grape juice. Below mentioned are the other fruits
that can be used for commercial wine production.

3. JACKFRUIT

Jackfruit (Artocarpus heterophyllus) is an
underutilized eatable organic product extensively
found in the tropics and subtropics. The
adaptable tree has served the requirements of
rustic  networks  extensively by  giving
nourishment, sustenance, and numerous other
customary medications to the individuals of the
South-East Asia, Indonesia, Western part of Java
and India. The jackfruit is a rich wellspring of
phenolic and flavonoids which are well known for
cancer prevention potential [20].

4. PALM

Palm (Acrocomia mexicana) is native to tropical
climates with palm trees, such as Africa, Asia,
and South America. Palm juice from palm tree is
a seasonal and low-priced drinking juice in many

of the countries like India. The beverage has a
vital role in the culture of the people in these
locations. The freshly harvested sap is sweet in
taste and colorless liquid containing 10-12%
sugar. The lactic acid bacteria drop the initial pH
of the juice from 7.4 to 6.8 throughout the
fermentation process, and the pH is further
reduced to as low as 4.0 after 48 hours. The
ethanol levels as high as 4% with a pH 3.6 [34].

5. PINEAPPLE

The pineapple (Ananas comosus L.) is a
prominent tropical fruit with a high nutritional
value and a plentiful supply of vitamins A, B, and
C. Pineapple also contains a lot of other minerals
like calcium, phosphorus, and iron. Pineapple
juice has sugar of up to 22-25 Brix and can
deliver wine with alcoholic content of 12-13%.
Wine from pineapple squander is made in Hawaii
and Philippines to make refined vinegar [34].

6. JAMUN

The jamun can be utilized to make dry wine of an
adequate quality. Jamun with its invigorating pink
to grayish substance, adjusted sugar, corrosive
and tannin substances can appropriate be
utilized in making dry wines of a high quality [34].

7. PAPAYA

Papaya (Carica papaya) is a tropical fruit native
to tropical and subtropical regions around the
world, including Australia, Hawaii, and Southeast
Asia. In contrast to other calm fruits like peaches,
papayas are strong in protein, fat, fibre, and
starch. Vitamin A, potassium, and carotenoids
are abundant in this fruit [34].

8. MANGO

Mango (Mangifera indica L.) is a popular tropical
fruit that may be found all over the world. India is
the world's leading mango producer, accounting
for 54.2 percent of all mangoes delivered
worldwide. Production of wine from mango is one
of the elective approaches to utilize and change
over surplus creation into a significant product.
Mango contains proteinaceous substances,
nutrients, minerals and is appropriate for
production of wine [34].

9. THERAPUTIC EFFECT OF WINE

Wine has also been discovered to decrease
muscle fits and joint pain-related firmness as a
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Table 1. Table represented the steps involved during manufacturing of grape wines in
industrial scale [Srivastava and Kumar 2002]

Serial Steps involved

number

1 Ripe grapes

2 Removal of stems

3 Crushing

4 Filling jar upto 3/4™

5 Addition of sugar 20-24%

6 Adjusting of pH (0.6- 0.8%)

7 Addition of preservatives (1.5g/10kg grapes)
8 Keep for an hour

9 Addition of wine yeast (Saccharomycescervisae)(20ml /5kg grapes)
10 Primary fermentation (2 days@22-28°C)
11 Filtration

12 Secondary fermentation (10 days)

13 Racking

14 Finning and filtration

15 Aging (6-8 months)

16 Bottling

17 Crown cooking

18 Pasteurization (82°C/2min)

19 Cooling

sedative diuretic, slowing the development of any
form of diabetes and cardiovascular disease [35].
Homemade wine with herbal fuse of amla, aloe-
vera, ginger and basil has been known to induce
various health benefits. Moderate consumption of
wine is related to decrease in Alzheimer's
disease. In- vitro studies have shown the
antidiabetic potential of wine. The consumption
of wine is related to the better digestion [36]. The
presence of various antioxidants such as
polyphenols, flavonoids and resveratrol is
associated with the reduced cardiovascular
complications. Polyphenols present in red wine
acts as neuroprotective agents [37]. Various
antioxidants present in the red wine have innate
chemo preventive activity. Polyphenols in the
wine lowers the risk of rectal cancer [38].
Procyanidin B present in red and white wine is
has potent chemo preventive activity against
breast cancer. Catechin, quercetin and gallic acid
present in wine have potent activity to neutralize
various free radicals produced in the human
body [35]. Studies have shown that
hyperglycemia and problems related to the
undigested starch can be well managed by the
consumption of moderate quantities of wine [39-
43]. In vitro studies provide enough evidence for
the successful management of type 2 diabetes,

hyperglycemia induced pathogenesis and cellular
oxidation stress by the wine consumption [36].

10. CONCLUSION

Wine is one of the important fermented
beverages that are produced commercially. It
has a low alcoholic content and is endowed with
bounty of nutritional and bioactive compounds
that makes it a healthy drink. Different fruits can
be fermented by the yeast to convert them into
wine. The matured wine is related to the
improving human health due to the presence of
phenols, catechin, quercetin and gallic acid,
flavonoids and resveratrol. However, the
moderate dosage of wine is recommended. The
wine production is commercially a viable option
trapping the nutritional content of fruits.
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