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Determination of total sulfur dioxide in wine by continuous flow analyzer

JIN Xiao-Lei, LUO Jie®, JIN Bao-Hui, WANG Bing-Tao, LIN Zhi-Dong, CHEN Bo, LIANG Hong,
ZHAO Qiong-Hui, WANG Hong-Ju

(Shenzhen Key Laboratory of Detection Technology R & D on Food Safety, Food Inspection and Quarantine Center, Shenz-
hen Entry-Exit Inspection and Quarantine Bureau, Shenzhen 518045, China)

ABSTRACT: Objective To develop an analytical method to measure total sulfur dioxide in different type of
wine using continuous flow analyzer. Methods The sample was diluted in a sulfuric acid solution. After dis-
tillation, distillate reacted with formaldehyde and pararosaniline to form a red colored complex which was
measured at 560 nm. Analysis was automatically completed by continue flow analysis when the samples and
reagents were prepared. Results Compared with iodimetry method, it was found that the relative standard
deviation (RSD) was less than 1.5%. Meanwhile, standard addition recovery of samples were measured, the
rate of recovery was between 90%~105%. Conclusion Continuous flow analyzer has a very good accuracy
and repeatability when estimating total sulfur dioxide in different types of wine, and is a highly automated, ef-
fective and fast-speed analysis method.
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1 TRLZEHBRZSHERAMFRE YE (n=6)
Table 1 The standard addition recovery of total sulfur dioxide in different type of wine (n=6)

(mg/L) (mg/L) (%)  RSD(%) (mg/L) (mg/L) (%)  RSD(%)
63.0 113.8 101.6 1.182 89.6 140.2 103.2 1.242
75.9 126.1 100.4 0.812 110.2 159.0 94.6 0.334
62.7 111.4 97.4 1.288 105.7 154.4 97.4 1.213
79.2 128.6 95.8 0.442 92.6 141.8 98.4 0.627
55.4 104.9 99.0 0.692 85.3 134.7 98.8 0.636
57.8 107.0 98.4 1.368 121.5 171.0 95.0 0.524
69.2 112.0 90.6 0.752 102.8 152.0 98.4 0.951
55.8 106.1 104.6 0.365 76.7 126.5 95.6 0.644
393 90.2 101.8 1.375 89.5 138.8 98.6 0.600
79.4 130.6 102.4 0.464 110.4 160.0 99.2 0.949

*2 AMHAENEFRLEGEEHERPE_SHMNERI
Table 2 Comparison of the determination results for total SO, using two methods

(mg/L) (mg/L) (mg/L) (mg/L)
63.0 64.1 90.4 91.6 241.9 242.1 115.0 116.2
75.9 76.7 64.1 65.3 239.1 240.5 105.7 106.3
62.7 63.3 68.9 70.7 185.9 186.3 108.9 110.6
79.2 80.6 78.2 79.8 155.0 155.4 113.5 141.7
55.4 56.3 81.6 82.5 119.1 119.8 97.1 98.4
57.8 58.5 87.2 88.4 201.7 202.1 101.0 101.8
69.2 70.1 85.7 86.2 238.0 239.1 112.0 113.2
55.8 56.7 73.0 74.4 228.0 228.4 99.2 100.1
39.3 40.6 82.4 83.7 191.2 191.7 96.5 97.6
79.4 80.2 89.7 90.8 237.0 237.9 120.1 121.8
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