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Abstract:

1. INTRODUCTION

The most widely used HPLC methods for their determination are ion exchange, (2,3) and ion exclusion (4)
HPLC techniques. Today, the reversed phase HPLC methods are very popular in general (5), but not for organic
acids determination in wine and must samples.
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citric acid |Cation exchange Frayne, 1986 (2) 0,98 1,5
citric acid |HPLC Ion-exclusion |Lopez-Tamames et 0,9996 99,8 5,8 2,8
citric acid |HPLC RP-HPLC on |ah, 1996 (1) this 1,0000 94,0 5

The main disadvantage of the method presented is the fact that not all organic acids of potential interest can
be determined and that succinic acid has two peaks.

On the other hand, it offers good routine quantitative determination of the two most important organic acids in
white wines, as well as fast and simple isocratic separation on an inexpensive stationary phase with an unso-
phisticated HPLC system.
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