5113 55 16 ] B 2 4 T iR o Vol. 11 No. 16
2020 4F 8 H Journal of Food Safety and Quality Aug. , 2020

Rpkpk, £ F, IR
T REEMEET, ERA2ZH, B RRRI A& 5 VB s, T 510435)

W E: BW @SS ok e mA b BRI k. FE O RS A ShESR s /0 e
AT R, RARIRILEE | SERERT I EA O AL . B ST B AR TR R . LR Wb TR 4 A4S
Hi AT EA TR, OF 5 AR IR AT T AR . SR A Y MR AE 2~10 g/L JERNEME LR
KL, [1H R 5 r7=0.9999, KiiiFE A 0.04 g/L, & HEBR M 0.13 g/L. i 8 A bR [ R AE 95.8%~104.9%
Z 1A, FHXBR S 22/ T 1.0%(n=6), SRR S5 R 22 5. 4hig ﬁﬁ%ﬁ@%ﬁ,m%@%
R, AH LG FE R b e s vk, WA R TR SR, B TR ROR, AT T R A P R

It 1 PRI 2

KRR DR ELR AN AT

Determination of total acid in wine by continuous flow analysis

LI Xin-Xin, LIANG Yan, SUN Wen-Jia"

(National Product Quality Supervision and Inspection Center of Brandy, Whisky, Vodka and Wine, Guangdong Institute of
Food Inspection, Guangzhou 510435, China)

ABSTRACT: Objective To establish a method for the determination of total acid in wine by continuous flow
analysis. Methods Total acid in wine was determined by automatic continuous flow analyzer and the distillation
temperature and sampling time were optimized. The method was applied to detect wines from Xinjiang, Shandong,
Hebei and Ningxia, and the results were compared with the national standard method. Results Total acid content in
wine had good linear relationships in the range of 2—10 g/L, and the correlation coefficient r* was 0.9999. The limit
of the detection was 0.04 g/L and the limit of quantification was 0.13 g/L. The recoveries were 95.8%—104.9%, with
the relative standard deviations was less than 1.0% (n=6). There was no significant difference between the results of
comparison with the national standard method. Conclusion This method is simple in operation and high in
accuracy. Compared with the potentiometric titration method in the national standard, this method obviously shortens
the detection period and improves the detection efficiency, which can be used for rapid determination of total acid
content in large quantities of wine.
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Fig.l1 Effects of temperature on results of determination of total
acid in wine(n=3)
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Fig.2 Effects of injection time on results of determinationof total
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Fig.3 The standard curve of continuous flow analyzer to measure
total acid in wine
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Table 1 Results of repetitive experiment (n=6) . N
FE 75 W22 {E/(g/L) RSD/%
FE il e € (B /(g/L) RSD/%
1 4.40
1 4.11
2 4.36
2 4.12
3 435
B 3 4.13 b 0.9
EE 0.7 4 431
4 4.08
5 432
5 4.05
6 430
6 4.12
1 453 ! 3.92
2 4.45 2 3.85
3 4.49 - 3 3.93
4 4.44 4 3.91
5 4.47 5 3.92
6 452 6 3.90

=2 MAREULLE R (n=6)
Table 2 Results of recovery test (n=6)

5 A JAE/ (/L) JbRu B /(g/L) S5 IR /% RSD/%
3 1.00 100.7 0.9
s 4.10
2.00 101.8 0.8
1.10 102.7 0.9
HIFR 4.48
2.20 103.2 0.9
‘ 1.10 103.6 0.8
ik 4.34
2.20 102.8 0.8
1.00 103.7 1.0
THE 3.90
2.00 100.2 0.8
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Table 3 Comparison of total acid in wine by continuous flow analysis and potentiometric titration

USSR b2 TRV ZENVATHDAEREN
#Iﬁl P{E
6 YN AE 1 F-$491E/ (g/L) RSD/% 6 YN E 1 F-$491E/ (/L) RSD/%
EE 4.10 0.7 420 1.2 0.166
14 4.48 0.8 4.59 1.1 0.507
M| 4.34 0.9 4.42 1.3 0.192
THE 3.90 0.7 4.08 1.2 0.072
4 2 TR i, SRR Y 120 °C. HERERT ]

jj 60 s I, A E B ERAE 2~10 g/L TERINEHE LR R
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