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Determination of citric acid in wine by gallery automatic discrete analyzer

XU Shu-Fei™’, HE Li-Na', WANG Lan-Hua®, YAN Zong-Peng*

(1. Penglai Entry-Exit Inspection and Quarantine Bureau, Penglai 265600, China; 2. University of Jinan
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ABSTRACT: Objective To establish a method for determination of citric acid in wine by thermo scientific gallery
automatic discrete analyzer. Methods Some steps including calibration curve drawing, sample and reagents mixing
and incubation, and colorimetric detection of 340 nm wave length were realized automatically by this instrument.
Results In the concentration range of 0~0.5 g/L, the absorbance (YY) was well related to the concentration (X), the
second-order fitting calibration equation was Y=0.6232X?-0.6804X—0.00896, and the correlation coefficient was
0.9999. The standard recovery rates were 94%-~104%. Meanwhile, compared with high performance liquid
chromatography method from the national standard of China (GB/T 15038-2006 General analysis method for wine
and fruit wine), the relative standard deviation was less than 3%. Conclusion This method has the advantages of
high sensitivity, rapid determination speed and |ess reagent dosage, which can be used for the mass analysis of citric
acid in different types of wines.
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Fig. 1 Reaction mechanism of citric acid in wine
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Fig. 2 Standard curve of citric acid in wine
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