O-lFAnalytical

\olatile Acidity in Wine by SFA

Method Abstract

(i
(4

Summary:

I nterferences:

Performance
Specifications:

Chemicals:

Basic Flow
Diagram:

Selected
References:

The sample reacts with tartaric acid and hydrogen peroxide and is distilled on-line at 96°C.
Hydrogen peroxide is used to oxidize interfering sulfur dioxide (SO,). The resampled
digtillate reacts with potassium iodate and potassium iodide to form a brown-yellow colored
complex. The absorbance is measured at 420 nm.

Proteins and colored compounds that may interfere are removed via dialysis prior to the
analysis.

Range: 0.15-1.5 mg/L acetic acid
Throughput: 60 samples/hour
Precision:

0.30 mg/L <8% RSD

1.5 mg/L <5%RSD
Method Detection Limit (MDL): Not determined
AceticAcid, glacial,CH,0, Potassium lodate, K10,
Brij®-35, 30% wi/v Potassium lodide, Kl

(Ol Analytical Part #A21-0110-33) TartaricAcid, CH,O

Hydrogen Peroxide, 30% w/w, H,0O,
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