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Organic acids are important in grape products, producing a pleasant sourness, collaborating with the 
chemical and microbiological stabilization and equilibrium and in maintenance of the grape juice and wine 
colors. The aim of this study was to develop a simple and fast HPLC method for the detection and 
quantification of tartaric, malic, ascorbic, lactic, acetic, citric and succinic acids in must, grape juices and red 
and white wines. The samples were prepared by dilution in the mobile phase (1:4), filtered through a 0.45µm 
membrane and injected in triplicate (10µL). The mobile phase consisted of KH2PO4 (0.025M, pH2.6) and 
H3PO4, and the flow rate was 0.6mL.min-1 (308k). The wavelengths used for absorption were 250nm for 
ascorbic and 210nm for the other acids, and the run time was 15min. For linearity, the R2 was between 
0.9984 and 0.9998, the lowest detection limit being 0.031mg.L-1 for ascorbic acid and the highest 3.595mg.L-

1 for citric acid. The coefficients of variation for the tests of repeatability and intermediate precision ranged 
from 0.51 to 3.33% and from 0.74 to 3.11%, respectively. The recovery of the compounds studied was 
between 94.3 and 100.6%. In general, the sample with the highest acid content was that of grape juice, with 
11176mg.L-1 of total acid. Tartaric acid showed the highest values in the samples evaluated and was found at 
levels of up to 6210mg.L-1 in the beverages. The validation process confirmed the efficiency of the method 
for the quantitative analysis of organic acids in musts, grape juices and wines.  
 
 
 
 
 


