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A New Method in the Prediction of the Stability of
Potassium Hydrotartrate KHT in Grape Wine

HAO Xin—feng
Nanguan Development District Quality and Techniques Supervision Office Xiaoxian Anhui 235000 China

Abstract Potassium hydrotartrate KHT is a key factor for the stability of grape wine. The solubility of KHT is governed by the tem-
perature the alcoholicity and the pH values. No precipitation of tartrate will present on the occasion of the temperature below the sat-
uration temperature Tsat . And the saturation temperature of white wine claret and peachblow wine is 9 °C 16 C and 11 °C respec-
tively. Tran. by YUE Yang
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