Analysis of Organic Acids and Amino Acids in Fruit Wines
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We examined organic acids and amino acids in fruit wines using High Performance Liquid
Chromatography (HPLC), Capillary Electrophoresis (CE) and Automated Amino Acid Analyzer. The
HPLC separation was performed on a 7.8mml.D.x300mm Excelpak CHA-E11 (column temperature :
55 ) with a mixed mobile phase of 0.1% Phosphoric acid and Methanol (90 : 10) at a flow rate of
0.75ml/min. The CE separation was performed on a 754 ml.D.x72cm Fused Silica Capillary with an
organic acid buffer kit at a voltage of 25kV (Negative polarity).

It was found that the contents of tartaric acid and proline might be useful indexes for the
discrimination between grape wines and the other fruit wines.
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Table 1 Samples : Grape Wines, Other Fruit Wines and Liqueurs
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HP1090 (HEWLETT PACKARD)

Excelpak CHA-E11 7.8mml.D.x 300mm

0.1 90:10
0.75ml/min
55
uv210nm
0.6g  100ml
0.45y m

HP3D CE (HEWLETT PACKARD)
Fused Silica Capillary (754 ml.D.x 72cm)
HP
50.0mbarx 20sec

25.0KV
Uv200nm
0.4g 100ml
0.3g  100ml
5mi 5mi
200ml 0.45u m
JLC500V
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; Fig.2 Calibration curve of Tartaric acid by HPLC method
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Fig.1 Chromatogram of sample by HPLC method
(A) White Wine.2 (B) Vermouth.1 (C) CIDRY
(1) Citric acid (2) Tartaric acid
(3) Malic acid  (4) Lactic acid
Table 2 Composition of Tartaric acid in sample by HPLC method
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o Fig.4 Calibration curve of Tartaric acid by CE method
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Fig.3 Electropherogram of sample by CE method Fig4

(A) White Wine.2 (B) Vermouth.1 (C) CIDRY Table 3

(0) Internal standard (1) Tartaric acid

(2) Malic acid  (3) Citric acid Table 2

Table 3 Composition of Tartaric acid in sample by CE method
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Fig.5 Chromatogram of sample by Amino acid analysis method
(A) White Wine.1 (B) Lychee Wine
Table 4 Composition of Proline in sample by Amino acid analysis method
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