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Objectives 

Oxygen/Antioxidant :  
     - Mechanisms of consumption 

“Resistance to Oxidation” :  
     - Shelf-Life Control 

Random & Sporadic Oxidation :  
     - Cork Stopper 
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Background : Key Odorants 

A C. Silva Ferreira, Barbe J.C  and Bertrand A.B.  
J. of Agric. Food Chem., 2003, 51 (5), 1373-1376. A C. Silva Ferreira, T. Hogg and P. Guedes de Pinho.  

J. of Agric. Food Chem., 2003, 51 (5), 1373-1376. 
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Background: Oxidation Mechanism … 
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Kilmartin, P. A.; Zou, H.; Waterhouse, A. L. A cyclic 
voltammetry. J. Agric. Food Chem. 2000, 49, 1957-1965.\ 
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Cyclic Voltammetry 

Cyclic Voltammetry: Fundamentals  
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Treatment II 
SO2 (free) = 50 mg/L 

Treatment I 
pH = 3.2 

Treatment IV 
pH = 4.2 

Treatment III 
O2 dissolved = 8 mg/L 

Stored @ T = 15 ºC ; @ T = 45 ºC 

Sensory and Chemical analysis 

•  Forced Aging Protocol 

•  Normal Aged 
Different Vintages (n=24) Age 1-20 years Old 

  - Group II - 

- Group I - 
pH= 3.2 ; [SO2 ]free =12 mg/L ; [O2 ]= 1.0 mg/L 

•  Oxygen Permeability : Cork Stopper  
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Cyclic Voltammetry: Normal Aged Wines  
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c) white wine sample with 50 mg/ L of ascorbic acid 

Ip1 ± s (µA) Ip2 ± s (µA) 

13.7 ± 0.1 21.0 ± 0.2 

15.3 ± 0.1 22.1 ± 0.1 

17.3 ± 0.1 23.4 ± 0.3 

a) white wine sample 

b) white wine sample with 25 mg/ L of ascorbic acid 
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Cyclic Voltammetry: Antioxidants Impact 

Ip1 ± s (µA) Ip2 ± s (µA) 

13.7 ± 0.1 21.0 ± 0.2 

16.0 ± 0.1 23.4 ± 0.2 

a) white wine sample 

b) white wine sample with 20 mg/ L of free sulphur 
dioxide + 25 mg/ L of ascorbic acid. 
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Data Treatment : Shelf Life Control Chart 
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Data Treatment : Shelf Life Control Chart 
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PLS (MODEL)   1 Comps  2 Comps  3 Comps 
X (Phenylacetaldehyde)       54.50       66.65        87.55 
Y (45 samples)            79.32       82.18      82.83 
r (adjusted)        0.8906     0.9065     0.9101 

Data Treatment : Predict Chemical Composition 
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Na2SO3 ~ SO2 free > 200 mg/L 

Tartaric Acid ~ pH = 2.5 

Oxygen Permeability : Experimental Design  
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[O2] = 0.03 mg/L/day x t (days) 
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Dispersion : Impact on Shelf-Life  
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Ex: [ SO2 ] Free= 30 mg/L  

~ 7,50 mg /L [ O2 ]  

 In order to optimize shelf-life three conditions must be 
addressed and become standardized for industry application:  

   Dissolved oxygen must be Controlled;  

  Both the quantity and quality of antioxidants present in solution 
 need to be Evaluated;  

 Thirdly the permeability of the stopper need to be Provided. 

Conclusions 
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