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Preface

[ am very pleased to pay my respects to the Guo’s Wine
Technology Center for their initiative in translating and
circulating the International Code of Oenological Prac-
tices and the International Oenological Codex .

The Chinese producers have shown that their territory
and their know — how have made possible the production
of excellent wines of which many have obtained interna-
tional awards.

The application of the OIV International Standards also a
guarantee for consumers and facilitates access to exterior
markets. I would dearly like to see the Chinese producers

be on a par with the worldwide community of producers.
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Dear Mr. Guo Song —Quan,
[ compliment you on the translation work carried out by

your center.

The Code and Codex are very useful tools which should
be regularly examined because they are revised each
year. | will send you the latest Code and Codex as soon
as they are published. -

I have included a preface in this letter which you can

use.

Yours sincerely

Robert Tinlot

Director General
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() A% P ER T BERFR TN LIE &I, 20C R,

(4) CP“BSH %) RaZ2h i h B S EAR oy F R B 78

B 1 (W 1.3 Ebsk) : AL (NH,CL) 2 AH BE 1 54 Xt 43
FREEN53.5(N 14.0,H 1,Cl1 35.5), 1
HCI 5 NH,CL 9% 9 :
(1+35.5)+53.5x100=68.22%

NH; 5 NH,Cl #9% 4
(14+1x3)=+53.5x100=31.78%
N 5 NH,Cl #1% 4 ;
14+53.5X100=26.17%

2 (1.4 BEBR R 80 B M & — 8 (NH, ), HPO, & ¥
AT 4 FRE R 132.05506 (N 14.006747, H
1.00794,P 30.97376,0 15.9994) , | ;

H;PO; 5 (NH,),HPO, #1% 4 :
(1.00794 X 3 + 30.97376 + 15.9994 x 4) + 132.05506
X 100=74.21%

P,0s i (NH,),HPO,4 f1% 3 ;

(30.97376 X 2 +15.9994 X 5) - 2-+132.05506 X 100=53.75%
NH; 4 (NH,),HPO, #% % :

(14.006747 + 1.00794 X 3) X 2+ 132.05506 X 100=25.79%
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1.1 ﬁ% 7{%% ;‘E;‘% Rectified spirit alimentray ()

Alcool rectifié alimentaire(E)

N

XS, R R AR BRI HE, XM ERER A AT
B A v | T A e R M i Uk A TR A B A B P A R Y o
A5y

£ 20C IBET 100 X FERE E 058 95 HERM LB
8 T A F RN BHRKRAIRE A RO AT 8, RA R4 #T R
ﬁyﬁo

1

Fofo B, e R EARUE, BB N2 HSRAN O MK, R
KGR, HE T, R AN K,

CeERTE 78 ~79C Z. 16 7818 .
BRE

PTG BE LUFEA LL BT TK, R B ot B B B 35 R B . E A
FEFIPTAA 7 B H i LR 7] 1R BRI B BRI AR o

SRR

(D)TE—E T, ¥ Iml PPEENRE .20 A6 BE (R) A 0. 10g BEBR#H(R)
HITR A YRGBT & A A I BEBR & BIE R o

Q)¥ILEENEA Iml S H M (R)IBAE, FMILE 10 % E 8 BR A IF K
(R), BAEZF ARG, FRAL HI L BES IR

(3)FH 45ml 9K FEEE 0. Sml BIFERE, HT 1ml Imol/L B E 1L, /5 18




Bfiﬁ%—ﬁalﬁﬁﬁ Codex Oenologique International

1A 2ml BUEAIER (R) . AT, LR 487 (iodoform) B9 “TOR, S8 M1 BE
H O

3R

(DEF MR A A ERE & 25em 4, K — s, 5—
AN TKAE St B0 R A A i i) R AR, VRN S I S BB B OB

() 250mm . B A% 25mm B E S F b, A 40ml K,
B 80ml 7K# B, IS M A L IR 1ok SR B BR

eI 00 75 PR

E—KE GRS il 10ml EXE HRER , TR EE RS RS, 5%
BEERNT, #OANDL & B AU

T sl driE & ki

¥—C M E A 25ml A7 & MLBCAE K B 5 E 44, 32 4 i) 0L A i A
100ml G HE L, REYNRT 0. Img.

BLEBRRELR

e 100ml TEXEZER W] BEH BIARE , o TR Y, K/a @l 10ml B
B2 (R), TE/KIBH_EFIL 80, LB RRIL SR8, # BRIE R BIA 25ml B9 A
Wi, L 3 IR Sml KRR L, (67K AF 25ml, IR Sml BLHERIA —
B, A 2. 5ml JE K (R), 7. 5ml KH 2ml AL EFR (R) . ULATIFR
ARE H BT 668 B G JTIE , B H B IR, IR IS AR MLE B — AR T
(I 2.5 97) BERn9tnifE (1mg/kg) o

R . SN EEAIRL T RE

ZF Iml N, 01 3ml 7K % 10ml EER (R) , TE KB #5 LIk, 7EEE /G 49
3min Z AR HBITYE

TR RR P (bt ]

TE— NS/ P, A SOml RS S, A 2ml 0. 02 % 3 B ) /)
BEREER(R), BRI 15C K P EM, LT R, ELRTRE
o B I RE S R AR B ARBA LRDEET .

&t , 76 15C T [ &85 W AE B A S0ml A 3ml 5% LAk A E AL
EIRVEW(R) F 4. 2ml 4% Al AR W 4 (Uranyl nitrata) % W8 1R-A T AL XT B
VAW, BN S0ml ZE18 7K , LA A RE BB o FIbR HEVS I BB 8 . T —FF
B, HeRb 0 T BT A] . BB A B ARt RIS F L% T 20min,




Codex Oenologique Intemational Iﬁﬁﬁgﬁfg ﬁﬂ'

FE—MREFHA Iml Z2H 0K, SREHA 20ml B, 23 1 ~2min,
IKERFE N Z AR, A B AN

HigZ

(1) ot iE 7 i3
PRI 72— T Z0% 0 S0ml A B, 7R 5S¢ Rl JFEHEMA
LEE(AEHE

FEZIEE R 1L A BT, A 400mg F3RE W (EP 0. Sml), & SOmg
BB, WA 250ml 458K CR 35 W ilE) , B K E A 2 1000ml,

—— RIS A S0ml W RIE R BT, A [1250/( ¢ X 100) ]
ml K (@ BN ER I AT XS IR R 50, % ), K B2, 72— MEKE K
A SREC R 25 % BB 1ml, iNA 4 38 50 % BIBERR (R) ,4 T S0g/L B4R
WA (R), HEh3HHHE 10min, FJLR(— 8 ) 20g/L {RE 5B #H %
BRME SRR 6, B LRt &, A Sml i B2 4% 2 B (chromotropic
sulfuric acid) %W (R) , BF 70C /KB L 20min, AT AR B BE G, HEH X
— @ FARE T A RIFE R AR BAR (R tml BARER O 7F B AR
Mg (R R & & 20g/ hl Z/%) o

(2)K Ak

2

— A KA T TR B A I

""—éljéi:*f

® 10% (JRE /) R Z B (carbowax) 1540 & 7E 0.18 ~0.25mm 4 A5
P+ #0144 (chromosorb W) |, 2 A —4~ 7.5m K,1/8in® NEMAERHE
#,
® 5% HIFZ ZRE 400 1 1% —FF BLAE A5 BRBE A (Hallcomid M. 18. OL) %

£ 0.18~0.25mm LT AR T HK B A—4 7.5m £, 1/8in° R A
M, '

TE_ERPIRELL T, £1 ok 3 - FH AR 35 56 7 750 ~ 800°C O HLFE o ik
4h LIETEL

Ho A 2RI B 258 A th BT 2 B AR AR BT

)R AR

@ lin=2.54cm.,



Bﬁ%%ﬁ&/ggﬁ Codex Oenologique international

—PIAR B Il 48 1g H 3-1,4-T B2-2 (methy-1,4-pentanol-2 ) % F 1L
50 % PV RE .
—— MR TAEE B 4 0 Sml _EF AR S S0ml 50 % BB RS .
o B RV ) 4% - B 100ml FRER, I S0 % BT RS € 45580 1L . &
JE I Sml PIFREE R E] SOml X ARET
— RO A 2] WS W, LA Rt ISR, WA N FR s
W o
—— IR A 90°C , A I A N 25ml/min, PA U RAE A ERER
—1E 50g/100ml MG R, F A& Bild TR AR
c=100% L x %
A S——TERS BV P I = e A T A
S, ——FEEERCH A7 P PP B (AL A TR
i—— B BC | T T P P bR v VR B o (L B A T AR
T——TERF BP0 P A8 R e AL s ) T AR
c—— W EESE (mg/L)
g B, WA EESEN: (0.200)g/h(FERAKESE.
20g/hl ZBE)
C 9w 1 A 2 E MR S U B 1
AR
1E—1 200ml BRI, BUA SOml 75 K228 VRS, IDA 40ml 7K #1 2 7%
BERR (AT = 1. 34) ; K185 W AE B 80ml, EXHIMERME L, i | 2ml
10% ME B MBI (R) . M, BR 7ml ZABE B, BA—NRE D,
R HEEBA 2ml KR 1 FE R RF(R), R BBHEE 5 3%
JEER. F10.01mol/L MERRE TR E , B AN N, it i
0.01mol/L FhFRIF MW AERITH Vo
1ml 0. Olmol /L. FHERIERA M TF 0.00014g B (BSARE LRI .
SESANAENTERN:

chzsox{ﬁ-

K oK TR M IR 8% )
V—FER# 0.01mol /L £5E8 5 W AR T (1ml)
EESERER TR (mg/L ZEE)

N



