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Approaches to Better Application of SO, in Grape Wine Processing
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Technical Center of Zhangyu Group. Co. Ltd. Yantai Shandong 264001 China

Abstract SO, in grape wine has the functions of oxidation resistant microbes ruin resistant clarification and color protection etc. SO,

exists in grape wine mainly in free formation and combined formation. The addition forms of SO, include addition of liquid SO, addi-

tion of SO, solution and addition of sodium sulfate solution etc. And the addition could be operated during grape gathering or in the

brewing of grape wine. Tran. by YUE Yang
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®1 Bl B T H I F0 SO, MR M &Y bt M X R ( Amerine & Joslyn,1970)
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