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Research progress on the analysis methods of organic acids in wine

PANG Min", CAI Song-Ling, LIU Qian

(Department of Food Quality and Safety, Sanda University, Shanghai 200120, China)

ABSTRACT: The main organic acids in wine are tartaric acid, malic acid, butanedioic acid, lactic acid, acetic acid,
and citric acid, etc. The contents and kinds of organic acids are key factors in affecting the taste and flavor of wine,
and also are important indicators of wine fermentation technology development and product quality control. This
paper comprehensively reviewed the research progress of organic acids in wine in recent years, analyzed the changes
of organic acids in wine production, synthesized and compared the application of gas chromatography, high
performance liquid chromatography, ion chromatography and capillary electrophoresis in the detection of organic
acids, and summarized and compared the advantages and disadvantages of different detection methods. It was found
that the development and application of modern separation techniques and analytical instruments made it possible to
thoroughly understand the organic acids in wine, which provided a reference for the control of organic acids in wine
brewing process and wine supervision.
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Table 1 Comparison of different detection methods for organic acids in wine
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