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Effect of Sulfur Dioxide on Antioxidant Activity of Wine
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Abstract

Red and white wines have potent antioxidant properties for oxidation of human
low-density lipoproteins. The antioxidant activities of wine were determined by the
cumene hydroperoxide/haemoglobin- methylene blue (CHP/Hb: MB) method that was
developed by us. The antioxidant activities of red wine (n = 2), additive-free red and white
wines (#z = 2), and white wine (n = 2) averaged 2200 nmol/ml, 350 nmol/ml, and 830
nmol/ml, respectively. Sulfur dioxide as an antioxidant additive for wine behaved like
natural antioxidants in wine.

The purpose of sulfur dioxide is to inhibit polyphenol oxidase enzymes and to inhibit
the growth of wild yeast or bacteria. The amount found in wine averages 14.5 mg/L as
free sulfur dioxide. The level of antioxidant activity of sulfur dioxide in wine was
estimated at about 180 nmol/ml by CHP/Hb- MB method.

The antioxidant activity of additive-free wine was about one-sixth that of red wine
and one-half that of white wine. It is commonly said of sulfur dioxide in wine that the

taste is not pleasing. However, the activity of two kinds of additive-free wine was low.
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