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Foreword

Standard (SN/T 4675) "Methods of export wine analysis"includes 30 parts:
—SN/T 4675.1. Determination of glycerol in wine for export—Enzymatic method;

—SN/T 4675.2. Determination of; —GC method;

—SN/T 4675.3: Determination of nol in wine for export;

—SN/T 4675.4. Determination of lactic acid in Enzymatic method;
—SN/T 4675.5. Determination of or or export—lon chromatography method;
—SN/T 4675.6. Determination of ine for export;
—SN/T 4675.7 . Determination of C/MS method;
—SN/T 4675.8. Determination of 5- for export—HPLC method;
—SN/T 4675.9: Determination MS method;
—SN/T 4675.10. HPLC/MS/MS method;
—SN/T 4675.11. rt—UHPLC method;
—SN/T 4675.12. Determination of HPLC method;

—SN/T 4675.13: Determination of 2,4,6-trichloroanosole in wine for export—GC/MS method;
—SN/T 4675.14 . Determination of natamycine in wine for export—HPLC/MS/MS method;

—SN/T 4675.15: Determination of salicylic acid, dehydroacetic acid and 4-chlorobenzoic acid in wine
for export—H PLC method;

—SN/T 4675.16: Determination of fumaric acid in wine for export—HPLC/MS/MS method;
—SN/T 4675.17 . Determination of butyltin compounds in wine for export—GC/MS/MS method;

—SN/T 4675.18: Determination of dithiocarbamates(salt) residues in wine for export—Headspace
5
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GC method;

—SN/T 4675.19. Determination of sodium,magnesium, potassium, calcium,chromium, manganese, i-
ron,copper, zinc, arsenic,selenium,silver, cadmium and lead in wine for export;

—SN/T 4675.20. Determination of rare-earth elements in wine for export—ICP-MS method;

—SN/T 4675.21. Determination of soluble inorganic salts in wine for export—lon chromatography
method;

—SN/T 4675.22. Determination of total sulfur dioxide in wine for export—Colorimetric method;

—SN/T 4675.23: Determination of ammonium nitrogen in wine and grape juice for export—Continu-
ous flow analysis(CFA) method;

—SN/T 4675.24. Determination of Folin & Ciocalteu index of wine for export—Spectrophotometry
method;

—SN/T 4675.25. Determination of chromatic characteristics of wine for export—CIE Lab color space
system;

—SN/T 4675.26. Determination of turbidity of wine for export—Diffused radiation method;

—SN/T 4675.27. Determination of alkaline ash of wine for export;

—SN/T 4675.28. Method for enumeration of colony-forming units of yeasts, moulds and bacteria in
cork stoppers and wine for export;

—SN/T 4675.29: Determination of brettanomyces in wine for export—Real-time PCR method;

—SN/T 4675. 30: Determination of zygosaccharomycesbailii in wine for export—Real-time PCR
method.

This part is part 26 of the standard.

This part is drafted according to GB/T 1.1—2009.

This part is identical to the method of Organization of international Vine and wine(OIV) MA-AS2-28,
“Wine turbidity-Determination by Nephelometric Analysis”. The technical content was the same ex-
cept for some editorial changes considering Chinese expression custom.

This part was proposed by and was under the jurisdiction of Certification and Accreditation Adminis-

tration of the People’s Republic of China.
6
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This part was drafted by Beijing Entry-Exit Inspection and Quarantine Bureau of the People’ s
Republic of China and Guangdong Entry-Exit Inspection and Quarantine Bureau of the People’s Repub-
lic of China.

The main drafters of this part were Han Shen, Liu Ying. Wang Peiyue, Feng Xin, Hao Xin, Xu Shan,
Liu Qing and Li Zhiyong.



SN/T 4675.26—2016

Determination of turbidity of wine for export—Diffused
radiation method

1 Scope

This standard specifies the met

This standard is applicable to the determination

2 Cited normative references

The following referenced docu plication of this document. For

dated references, only edition ¢ , the latest edition of the refer-

enced document (including any amendments) applies.

GB/T 6682 Water for analytical d test methods

3 Terms and definitions

For the purpose of this docu

3.1 Turbidity: reduction of th
stances.

the presence of undissolved sub-

4 Principle

Formazine is used as the standard solution of turbidity. Wine turbidity is determined by the
apparatus with the principle of diffused radiation. The unit of the result is expressed by NTU (Nephe-
lometric Turbidity Unit).The unit of the result obtained by the diffused radiation turbidimeter.

5 Reagents and materials

Unless otherwise specified, all reagents are analytical grade and water is the second grade water pre-
scribed by GB/T 6682.
8
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Formazine standard solutions: the values respectively are <C0.1 NTU, 20 NTU, 100 NTU, 200 NTU
and 400 NTU.They can be prepared according to the method in Annex A.

6 Apparatus and equipment

6.1 Diffused radiation turbidimeter(see Annex B) .

a) The turbidity meter must be equipped with an additional interferential filter allowing measure-

ment at a wavelength of 620 nm. Howev jlter is not needed if the light

source is an infrared one;

b) The width of the spectral ban less than or equal to 60 nm;

c) There should be no divergence in the par. ident radiation, and convergence must

not exceed 1.5°;
d) The angle of measurement bet t radiation and that of the dif-
fused radiation should be 90°

e) The apparatus must not cause error due to stray i
ror within a range of: 0 to 0.1 NT

ter than: 0.01 NTU of random light er-

6.2 Measuring tank with cover:
6.3 Thermostat water bath:20

6.4 Conical flask with cover. 2

7 Measurement procedures

7.1 Turbidimeter checking and calibration

7.1.1 Clean and check of the apparatus in accordance with the recommendations of the manufactur-
er.

7.1.2 Calibrate the turbidity meter with formazine standard solutions (5) to gain a calibration curve.

7.2 Sample preparation

7.2.1 Put the test sample in the thermostat water bath with 20 C £5 C in 10 min~20 min, careful-
9
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ly homogenize the sample without making any abrupt movement that could create an emulsion and be
ready for analysis.

7.2.2 Sparkling wine need to be degassed Pour the wine sample of about 100 mL into a beaker flask
with air evacuation valve. Placed the wine in an ultrasonic water tank (or horizontal oscillator) at
room temperature after a certain period of time until no gas escapes.

7.3 Taking measurement

Carefully wash the measuring tank twice or three times with a small amount of the prepared sample
to be analyzed. Carefully pour the sample to be analyzed into the measuring tank, taking care to avoid

any turbulence in the flow of the liquid, since this would lead to the formation of air bubbles. Put the
tank in the turbidimeter, wait 2 min~3 min and read the value after it is stable.

8 Calculation and expression of result

The index values are read directly from the turbidimeter.
The turbidity index of the wine is recorded and expressed in NTU: If turbidity is less than 1 NTU,

round off to 0.01 NTU. If turbidity is between 1 NTU and 10 NTU, round off to 0.1 NTU. If turbidity
is between 10 NTU and 100 NTU, round off to 1 NTU.

10
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Annex A
(informative)
The preparation of formazine standard solutions

A.1 Zero turbidity water: the second grade water prescribed by GB/T 6682 is filtered more than
twice through 0.1 um or 0.2 um microporous filter membrane. Storage the water in a clean bottle
washed by the zero turbidity water and retain this water for preparation of standard solutions.

A.2 Hydrazinium sulfate (10 g/L) : dissolve 1.0 g hydrazinium sulfate (N,HsSO,) in water (A.1),
then fill to a volume of 100 mL using the water (A.1).

A.3 Hexamethylene — tetramine (100 g/L) : dissolve 10.0 g Hexamethylene — tetramine ((CH,)sN,)
in the water (A.1), then fill to a volume of 100 mL using the water (A.1).

A.4 Formazine standard stock solution: mix 5 mL of Hydrazinium sulfate solution (A.2) and 5 mL
of Hexamethylene — tetraminesolution (A.3). Dilute the mixed solution to a volume of 100 mL with
water (A.1) after 24 hours at 25 C +3 C. The turbidity of this standard stock solution is 400 NTU.
This standard suspension will keep for approximately 4 weeks at room temperature in the dark.

A.5 Formazine standard working solution: separately draw 0 mL, 5 mL, 25 mL and 50 mL
formazine standard stock solution (A.4) and dilute the solution to a volume of 100 mL with water
(A.1). The turbidity of these standard working solutions is <<0.1 NTU, 20 NTU, 100 NTU and
200 NTU.

NOTE: Hydrazinium sulfate is poisonous and may be carcinogenic. The operation should be under the protection.
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Annex B
(informative)
Optical principle of diffused radiation turbidimeter

Apparatus measurement principle is showed in Figure B.1.

| Optical detection device —]

St

L1 L2
St
L1 —Incident light beam;
L2 —Beam after passing through sample;
P —Sample;
St —diffused light;

G1/G2 —Limiting rays from the diffused light beam used for measurement.
Figure B.1—Optical principle chart

Figure B.1 is the diagram of transmission light and diffused light after incident light beam passing
through samples. Diffused radiation turbidimeter takes measurement of the diffused light intensity at
an angle of 90°to the direction of propagation of the incident beam. In the circumstance of certain op-
tical path, the diffused light intensity has linear relationship with turbidity value. The turbidity value
of the sample can be obtained by measuring the diffused light intensity.
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