Wine Analysis

¢~ HIRANUMA

From Manual to Auto, from Auto to Beyond

Sulfite analysis in wine using the
Ripper method!

COM-28S

with the 4.3" color touch panel

Excellent accuracy

Error free titration with

calculation ready for you

Automatic titration

Brings productive practice

to your lab

Works with colored samples

Potentiometric titration makes
accurate measurement possible
even for colored samples

Free sulfite acid

Free sulfite acid

in white wine in red wine
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Initial mV 295. 4 nV Initial mV 265.6 mV
Temp 20.0 *C Temp 20.0 °C
EP mV 354. 7 mV EP mV 335.2 mV
Titr.mL 0.976 mL Titr.mL 3.275 mL
dE/dV 869 dE/dnL dE/dv 723 dE/dmL
SIZE 25. 00000 mL SIZE 25. 00000 mL
*Conc 25.109 mg/L *Conc 84. 254 mo/L

Measurement results for free sulfite acid, total sulfite acid in white/red wine

Sample Free sulfite Total sulfite Free sulfite Total sulfite
No. vol acid in white  acid in white acid in red acid in red
(mL) (mg/L) (mg/L) (mg/L) (mg/L)
25 24.517 112.733 21.842 84.589
25 23.977 114.406 22.331 83.688
25 25.109 116.438 22.536 84.254
Adv. 24.53 114.52 22.24 84.18
SD 0.57 1.86 0.36 0.46
RSD 2.31 1.62 1.60 0.54




m Free sulfite acid

Add 5mL Slowly add Set electrodes
4 cgﬁ?cgilgn B 25% W approx.1g ]|  and press > Complete
H2S04 NaHCO3 TITRATE

m Total sulfite acid

Cover the beaker

Sample Add 25mL : i
/ with plastic wrap,
] collection ] 1mol/L NaOH i leave it for 10mins

Add 10mL Slowly add Set electrodes
o approx. 1g and press » Com
2504 25% P 5 [ ] L plete
Various configuration for your budget and needs

Affordable
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For frequent automatic measurement
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High-end model for heavy users,
with bigger monitor and built-in
thermal printer

Contact us for more food applications such
as soy sauce, sake, wine, salad dressing,

orange juice, plum sauce, etc:- 202412
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