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Effects of Metallic Elements on the Stability of Grape Wine

SUN Dong—fang
Heilongjiang Light Industry Scientific Research Institute Harbin Heilongjiang 150010 China

Abstract: Metallic elements such as Fe Cu Al Pb Na Zn Sn and Cd etc. would influence the stability of
grape wine. Those metallic elements mainly came from the following sources: inherent bio Fe Fe and Cu in mud
and dust Fe dissolution of stainless containers contact with Fe Ag and Al in containers wine pump and pipes
during wine blending  application of Zn-containing apparatus Al content in excess of standard in facilities or
caused by ingestion of inferior bentonite and gelatin. The relative measures to remove metallic elements from grape
wine included oxidizing gelatin—adding method  bran treatment method  potassium ferrocyanide processing method
and ion—exchange technique. Besides  we should try our best to reduce the contact between metal facilities and
containers in the production and strengthen production detecting to avoid metal contamination.
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