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Determination Method of Hydrogen Sulfide Content in Grape Wine

WEI Yang-ji, MA Li-yan and LI Jing-ming
(Food Science Nutritional Engineering College of China Agriculture University, Beijing 100083, China)

Abstract: High content of sulfur compounds in grape wine would devastate grape wine aroma. Accordingly, strict control of sulfur compounds
content in grape wine is necessary in the production. Methylene blue spectrophotometric method was applied to measure hydrogen sulfide content
in grape wine in the conditions of nitrogen as protective gas ;80 ‘C constant temperature water-bathing, and stable analysis results were achieved
with the recovery rate of hydrogen sulfide between 83.3 %~89.6 %. Such method was applied in the determination of grape wine samples of dif-
ferent aging period. The experimental results proved that the method was effective and reliable.
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1.1 ’ '
° N.N 0.28 mg/L 15 min .20 min .30 min
, [NH.Fe(SO,),- 12H,0], 20 min , ’ ob
(KIO; 0.0150 mol/L), (NasS:0s+ |5
SH,0 0.015 mol/L), [Na,S -9H,0] . [Zn . ~ " (GBI T
(CH,CO0),-2H0]. : 16489—1996) , ,
1.2 , , 100 mL,
« ~ , ) | |
(GB/ T 16489—1996)1" 851 oD .
(GB/ T 15038—2006) ,
50.0 mL 100 mL , 2.1
2 o 50 mL 670 nm s
1 mL,2 10mL , 1,
. , 5 081 y=1.1167x-0. 0037
. 80T , 30 min, S oil w0999
2mL NN , o
2 mL , 50 mL , 0.3
50 mL, , 15 min , gf?:
670nm , 10mm o 0 . . . v v ’ .
121 -0.1d 01 0.2 0.3 0.4 0.5 0.6 0.7
2 4 BV FE (mg /L)
0.0.010 mg/L .0.06 mg/L .
0.12 mg/L .0.24 mg/L 0.48 mg/L  0.96 mg/L SRR
25mL, 50mL , 1 , 0~0.60 mg/L
1 mL,2 10 mL , OD s
25 mL , 2 mL .Y=1.1167X-0.0037, 0.9994
NN , 2 mL
, 50 mL, s 15 min o
670nm , 10mm . X =Xx78/34,
,OD , , ; (Y) (X)
3 ) Y=1.1167 X'x34/78-0.0037
122 2.2
1.0 mg/L 1.2 mg/L 2, 2 , 60 min
25mL, 1.2.1 , 50 mL , : .
2 min , 670nm 1 min 1 ) ) )
s 60 min, 59 o , 15 min ,
1.2.3 .
( ) 0.03 mg/L.0.12mgL 2.3
0.48 mg/L 2mL, 48 mL ( ) 0.03 mg/L .0.12 mg/L

0.48 mg/L 2 mL, 48 mL
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VAR A S B AR S B s s e Rl
(mg/L) (mg/L) (mg/L) (%)

0. 039 0.03 0. 040 83.3

0. 039 0.12 0. 043 89. 6

0. 039 0.48 0. 058 84.9

1 , 0.03 mg/L |
0.12mg/L  0.48 mg/L ,
, 83.3 %~89.6 % -
24 N,
N2 ’
o N2

5 , 15~30 min
) , 30 min ,
40 min s N
, 30~35 min R

Fz 2 WSATE3EE (n=3)

At S WIE(mg/L)
IRy W%, 15 min 0217 0217 0.218 0.198+0. 0005
AN BERE, 20min 0.249 0.253 0.251 0.2284-0.0018
INEEKS . WERE, 30min 0.295 0.297 0.291 0.26740. 0027
INEEK) . W5, 40min 0.296 0.298 0.297 0.2694-0. 0009
2.5

F3 EHREMER (h=3)

A UiSIRE W (mg/L)
ek, BEMR 0.0247 0.0253 0.0251 0.026+0. 0002
AInEeky. W% 0.0300 0.0321 0.0290 0.03040. 0014
2.6

& 1. 2mg/1
.18 4 Mmu L

HoSie % (mg /L)

0 10 20 30 10 50 60 70
I i) (min)
B2 #e adE) 64 $ei
b 5 1 o
F 1 EWELE (n=3)

N o e o e e N e N e N N A N

N 5 5
’ 40
x4 TEBAEEHSTHRESSEREN

P MALE SR (mg/L)
2007 47 B2 2R A 4 Y 0. 04240. 0010
2006 4 7 B3 2R A 4 Y 0. 04540. 0037
2004 4 71 B2 2R A 4 Y 0. 06240. 0014
2004 4 71 B3 2R A 4 Y 0. 076+0. 0014

2003 4F 7% 5 BRI A Y 0. 06040. 0010
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