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Ethanol i %vol og g/L
SO2-Total i mg/L
SO2-Free i mg/L
D/L-Malkesyre i g/L
D-Glucose i g/L
Sucrose/D-Glucose/
D-Fructose i g/L
D-Glucose/D-Fructose i g/L
Sucrose/D-Glucose i g/L
Lactose/D-Galactose i g/L
L-/&blesyre i g/L
Eddikesyre i g/L
L-Meelkesyre i g(L
D-Galactose i g/L
Lactose/D-Glucose i g/l
Ammonia g/L

Glycerol i g/L
Alpha-Aminoi g/L
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13.
14.
15.
16.

Densitet (D) i g/ml
Alkohol (ALC) i %vol
Glucose/fructose (RS) i g/I
Surhedsgrad pH

Total syre (TA) i g/L vinsyre
Vinsyre (TartA) i g/L
£blesyre (MA) i g/L
Mzelkesyre (LA) i g/I
Citronsyre (CA) i g/I
Flygtige syrer (VA) i g/L
Glycerol (GLY) i g/L

Folin 3652.jpgC indeks (Fl)
Frit sulfit (FSO2) i mg/L
Total sulfit (TSO2) i mg/L
Energi (kJ/100 ml))

Energi (kcal/100 ml)

Tema-annonce: Vinter ‘24

FOSS Winescan FTIR-S02 er kun kalibreret til druevinanalyser

Skandinaviens forste onologiske laboratorium

Progress | Completion

ACCUVIN Quicktest

TEST SELV

Quicktest Totalsyre TA g/L
Quicktest Z£blesyre MA mg/L
(test for malolaktisk gaering)
Quicktest Fri-SO2 mg/L
Quicktest Restsukker RS g/L
Quicktest pH 2,8-4,4

Brix% g/100 mL
TA% g/100mL
Ratio = Brix/TA
(Modnings-index)

ATAGO Pal-pH
Smart pH-maling

Druevin, Frugtvin, Cider, Mjoed, Kambucha & @] analyser

ATAGO Brix%/Acid2%
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