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Simple Measurement of Grape Juice and Wine Acidity by a Portable Acidity
Meter and Its Reliability

Koki Yokotsuka, Toshihide Matsudo, Tohru Okuda, and Tsutomu Takayanagi
The Institute of Enology and Viticulture, Yamanashi University, Kofu, Yamanashi 400-0005, Japan

The acidities of 72 grape juices and 67 table wines were determined by an autotitrator and by a portable acidity
meter that has recently become available commercially. There was a statistically high relationship (p < 0.001)
between the acidity values measured by the two instruments. The values obtained with the autotitrator were always
higher than those recorded by the portable meter (p < 0.01). Using the autotitrator, the acidity of the juices ranged
from 0.53 to 1.35% (w/v) with an average of 0.77%, while that of the wines was from 0.47 to 0.97% with an average of
0.65. In the case of the portable meter, the acidity ranges of the juices and wines were respectively 0.50 to 1.30% (w/v)
with an average of 0.73%, and 0.34 to 0.91% with an average of 0.58%. The portable acidity meter was considered to
be very useful for determining grape juice acidity in the vineyard.
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Fig. 1. Relationship between acidities of 72 grape juices
(a) and 67 wines (b) obtained by measurement
with an autotitrator and the portable acidity
meter.
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Table 1. Measurement of acidity of wine-like model solutions

consisting of different concentrations of ethanol (0 to
15%, v/v), tartaric acid 0.35 mg/100 mL, and malic acid
0.35 mg/100 mL by an autotitlator and the portable

RHETA > OBREDHSE

TEBBOMBENRRLZD., Z0EDHIIORK
WEE LRSI ENEEEINE, TNHD
ZEEHAOMNICT B, HaksY) I

acidity meter.

4 0.35 mg/100 mL & 0~15% L% J—)V
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: 071 016 o6 23  TOR. pHS2 FTWELLE M pH 10
9 0.77 0.76 0.69 2.32 FTHELZEZLDHH 0.01 K1 > FEW
12 0.77 0.76 0.70 2.34 — . . Ly N
i5 077 0.76 0.70 2.36 BMEEZRLE. £EIY /) —IVEEDEWNIZ

“ Samples were titrated up to pH 8.2 with 0.1 N NaOH.
Y Samples were titrated up to pH 7.0 with 0.1 N NaOH.
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