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Abstract: Aroma is one of the important indexes to measure the organoleptic quality of fruit wine. However, the weak
aroma restricts the further improvement of fruit wine quality. The aroma enhancement of fruit wine is one of the focuses
of attention for relevant practitioners. However, the complicated mechanism of aroma regulation is a bottleneck problem
that restricts the creation of aroma-enhancing techniques for fruit wine fermentation. In this paper, we provide a systematic
review of the mechanism of the influence of starter cultures, enzymes, and pretreatment before fermentation on the aroma
of fruit wine with regard to the types of key aroma compounds and their formation pathways, and we discuss the application
of modern biotechnology in the breeding of excellent aroma producing yeast. Finally, we discuss future directions in the
research on fruit wine flavor.
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Fig.1  Mechanism of microbial aroma production in fruit wine
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