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Effect of original sugar content and sulfur dioxide
on volatile acid of the red icewine
YANG Hua-feng'” DU Wen-hua’” |LIU Zhong-yi> *

(1.College of Light Industry and Food Engineering, South China University of Technology , Guangzhou 510006, China;
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3.Chemical Engineering College of Xiangtan University , Xiangtan 411105, China)

Abstract: The changes of the volatile acid was investigated under conditions of different original sugar content and
adding amounts of SO, during the fermentation process of red icewine. The result showed that under the same
amount of SO, the higher was original sugar content of grape juice, the higher was volatile acid during the
fermentation process of red icewine.Under the same original sugar content of the grape, when SO, dosage was
between 30~100mg/L,the volatile acid decreased with SO, dosage increasing.When SO, dosage was 150mg/L, its
volatile acid was higher than the dosage of 30mg/L .Volatile acid generation and accumulation was obviously
influenced by original sugar content of grape juice and adding amount of SO, during the fermentation process of
red icewine.
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Fig.1 Volatile acids formation and sources"*
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Fig2 Volatile acid curve of different sugar content

under 30mg/L SO, dosage
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under 430g/L and 455g/L sugar content
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Fig4 Volatile acid curve of different SO, dosage
under 350g/L. and 400g/L sugar content
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Fig.5 Volatile acid curve of different SO, dosage
under 490g/L sugar content
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