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SIMULTANEOUS DETERMINATION OF TARTARIC ACID
AND POTASSIUM IN WINES USING A DIALYSIS MULTICOMMUTED FLOW SYSTEM
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Figure 2. Recorder output obtained by the presented methodology in the determination of All wines
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Figure 1. Schematic diagram of the multicommuted flow system P: peristaltic pump; V.: solenoid Fructose 10 ' . ' . parameters; Correlation coefficient; “The values in parentheses are the tested sample
valves; C.: confluences; DU: dialysis unit; RC: reaction coils: RC,= 200 cm; RC,= 25 cm; S: -2.68 -2.89 concentrations, expressed in g L™ of tartaric acid and mg L of potassium
sample, 0.56 mL min; H,O, 0.56 mL min?; R;: acetic acid, 0.56 mL min?; R,: vanadate
colorimetric reagent 0.56 mL min; R,: ionic strength adjuster solution, 1.4 mL min!; W: waste. . i -0.924 -1.592
D: spectrophotometer (500 nm); G: ground electrode; TE: tubular ion selective electrode; RE: Citric acl 1 0.66P 0.37b )
reference electrode; MV: voltmeter; REC: dual channel chart recorder. In the valves, the position ' ' CO“CIUSIO“S I
“on” is represented by a continuous line and the position “off” is represented by a dotted line. - -
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