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Commission Regulation (EC) No. 2870/2000 

     The  traditional internal standard method 

is used in all above listed standards. 

      This method requires a manual 

procedure for adding an internal standard 

substance to the test sample. 

       In order to eliminate the manual 

procedure for addition an internal standard 

substance into the test sample, to increase 

the reliability of the experimental data 

obtained, to reduce the cost and reduce the 

analysis time, a modified internal standard 

method using ethyl alcohol, which is directly 

in the analyzed sample, is proposed as an 

internal standard. 

  

AOAC Official Methods 972.10/11, 2005 

GB/T 11858-2009 

GB/T 15038-2008 

GB 5009.266-2016 

GB/T 10781-2021 

BIS IS 3752:2005(R2009) 

Norma Mexicana NMX-V-005-NORMEX-2018 

OIV-MA-AS312-03A : R2015 

OIV-MA-BS-14 : R2009 

OIV-MA-AS315-27 : 2016 

OIV, State and Interstate Standards 
for the determination of volatile compounds, including methyl alcohol,  

in Spirituous Beverages of Viti-Vinicultural Origin 
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The analysis of wines and other alcoholic beverages  
can be faster, simpler and more robust 



Method  Validation  Algorithms 

In accordance with the requirements of ISO/IEC 17025, the method must be validated before its application in routine 

laboratory practice.  

It is important to notice that the proposed method can be validated based on data obtained experimentally during validation 

of traditional method EC2870/2000. No more measurements except those indicated in EC2870/2000. 

 

 

 

 

There is the following algorithm for the preparation of synchronous dual reports of GC measurements performed in 

accordance with the EC 2870/2000 and according to the proposed method “Ethanol  is  Internal  Standard”. 

Preparation of 

standard solutions 

Calibration and 

linearity checking 

Measurement  

of sample 

Calculation 

 of results 

Processing 

 GC data 

Preparation of 

standard solutions 

Calibration and 

linearity checking 

Measurement  

of sample 

Calculation 

 of results 

Processing 

 GC data 

Process peak 

of an ethanol 
Convert volatiles  

concentration to mg/L AA  
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1. Prepare standard solutions of volatile compounds in accordance with EC 2870/2000 

Compound 

Approximate concentration, mg/L AA 

"A" "B" "C" "D" "E" "0.1" "0.5" "1.0" "2.0" 

Acetaldehyde 60000 600.0 600.0 60.0 300.0 600.0 1200.0 

Ethyl acetate 60000 600.0 600.0 60.0 300.0 600.0 1200.0 

Acetal 60000 600.0 600.0 60.0 300.0 600.0 1200.0 

Methanol 60000 600.0 600.0 60.0 300.0 600.0 1200.0 

2-butanol 60000 600.0 600.0 60.0 300.0 600.0 1200.0 

ethanol 

 

1-propanol 

789270 

 

60000 

789270 

 

600.0 

789270 

 

600.0 

789270 

 

60.0 

789270 

 

300.0 

789270 

 

600.0 

789270 

 

1200.0 

2-methyl-1-propanol 60000 600.0 600.0 60.0 300.0 600.0 1200.0 

1-butanol 60000 600.0 600.0 60.0 300.0 600.0 1200.0 

2-methyl-1-butanol 60000 600.0 600.0 60.0 300.0 600.0 1200.0 

3-methyl-1-butanol 60000 600.0 600.0 60.0 300.0 600.0 1200.0 

3-pentanol (ISTD) 60000 600.0 600.0 600.0 600.0 600.0 

! How to convert concentration to mg/L AA 

( / )
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samplei
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Use it for mg/kg 

Use it for mg/L 

5 



2. Measure the standard solution “C” to calculate factors  RRFi 
3-pentanol  and RRFi 
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481.47 /  mg L AA

789270 /mg L

31.72 . .a u 31.72 . .a u

60396 . .a u 71.44 . .a u

243.32 /g g

261.28 /g g
Data from the preparation of  

standard solution “C” 
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Density of ethanol is constant 



3. Measure the standard solution “C” to calculate factors  RRFi 
3-pentanol  and RRFi 

Ethahol  

No Compound Time, min Response, a.u. C, mg/L AA C, mg/L C, mg/kg RRF3-pentanol RRFEthanol 

1 Acetaldehyde 6.177      26.548 428.25 171.30 219.05 2.150 1.234 

2 Methyl acetate 8.552      34.498 682.51 273.00 292.51 2.637 1.514 

3 Ethyl acetate 10.472      43.492 616.51 246.60 273.55 1.889 1.085 

4 Acetal 10.692      52.283 552.98 221.19 265.98 1.410 0.809 

5 Methanol 11.554      31.720 481.41 192.56 243.32 2.097 1.161 

6 Ethanol 13.915   60396.000 789270 1.742 1.000 

7 2-butanol 18.438      60.212 497.89 199.16 246.78 1.102 0.633 

8 1-propanol 19.321      57.201 484.06 193.62 240.80 1.128 0.648 

9 2-methyl-1-propanol 23.122      66.381 474.36 189.75 236.59 0.952 0.547 

10 3-pentanol 24.173      71.437 536.02 214.41 261.28 1.000 0.574 

11 1-butanol 26.878      65.238 496.77 198.71 245.20 1.015 0.583 

12 2-methyl-1-butanol 31.161      73.344 514.01 205.60 251.17 0.934 0.536 

13 3-methyl-1-butanol 31.354      69.622 492.71 197.08 243.64 0.943 0.542 
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4. Measure the standard solutions “0.1”, “0.5”, “1.0”, “2.0” for linearity checking 
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5. Measure the alcoholic beverage sample 
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8.009 
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Done! 

Need to be continued… 

Data from the preparation of  the 

alcoholic beverage sample 
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Type of 

wine 

Sample 

No. 

Strength of sample, % ABV 

Declared*  Experimental** 

dry 

1 14.0 14.03 ± 0.03 

2 13.5 13.54 ± 0.03 

3 14.0 13.97 ± 0.03 

semi-dry  

4 13.5 13.58 ± 0.03 

5 13.5 13.53 ± 0.03 

6 14.5 14.48 ± 0.03 

semi-sweet 

7 11.0 10.96 ± 0.02 

8 13.0 12.97 ± 0.03 

9 14.0 13.96 ± 0.03 

sweet 

10 13.5 13.45 ± 0.03 

11 12.0 12.04 ± 0.02 

12 9.0 8.96 ± 0.02 

Type of wine 
Sample 

No. 

Strength of sample, % ABV 

Declared*  Experimental** 

dry 

13 12.5 12.53 ± 0.03 

14 12.0 12.04 ± 0.02 

15 13.5 13.47 ± 0.03 

semi-dry  

16 11.5 11.50 ± 0.02 

17 12.5 12.53 ± 0.03 

18 11.5 11.52 ± 0.02 

semi-sweet 

19 10.0 10.02 ± 0.02 

20 12.5 12.46 ± 0.02 

21 12.0 12.01 ± 0.02 

sweet 

22 13.0 13.03 ± 0.03 

23 8.2 8.19 ± 0.02 

24 12.5 12.43 ± 0.02 

Type of wine 
Sample 

No. 

Strength of sample, % ABV 

Declared*  Experimental** 

dry 

25 11.5 11.54 ± 0.02 

26 13.0 13.04 ± 0.03 

27 13.5 13.53 ± 0.03 

semi-dry  

28 13.0 12.97 ± 0.03 

29 10.5 10.45 ± 0.02 

30 10.5 10.53 ± 0.02 

semi-sweet 

31 12.0 12.05 ± 0.02 

32 12.0 12.01 ± 0.02 

33 11.5 11.46 ± 0.02 

sweet 

34 9.5 9.53 ± 0.02 

35 11.5 11.52 ± 0.02 

36 11.0 10.95 ± 0.02 

12 red wines 12 pink wines 12 white wines 

Experimental studies of 36 wine samples 
 

Results of distillation 

    Declared – the value of the strength, declared by the manufacturer 

   The 36 wine samples were distilled according to item 3 of OIV-MA-AS312-01A 

    Experimental – the value of the strength, obtained according to the item 4 of OIV-MA-AS312-01A “Alcoholic strength by volume” 

    The difference between obtained results for wine samples < 0.3 % 
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Sample 

no. 

Concentration of methanol,  

C* ± SD, mg/100 mL AA 
Δ, % 

Student's test ANOVA 

Developed 

method 

Official OIV 

method 
p t p F 

1 120.2 ± 0.3 119.1 ± 1.6 0.9 0.28 1.48 0.29 1.50 

2 99.4 ± 1.5 100.0 ± 1.1 -0.6 0.72 0.42 0.59 0.35 

3 105.8 ± 0.1 105.7 ± 0.5 0.1 0.70 0.44 0.65 0.24 

Sample 

no. 

Concentration of methanol,  

C* ± SD, mg/100 mL AA 
Δ, % 

Student's test ANOVA 

Developed 

method 

Official OIV 

method 
p t p F 

4 120.7 ± 1.9 119.0 ± 2.4 1.4 0.12 2.67 0.39 0.95 

5 119.9 ± 1.2 118.9 ± 1.8 0.8 0.12 2.67 0.49 0.56 

6 100.4 ± 0.4 99.3 ± 0.8 1.2 0.22 1.75 0.08 5.30 

The difference between methods: 12 red wines  

Sample 

no. 

Concentration of methanol,  

C* ± SD, mg/100 mL AA 
Δ, % 

Student's test ANOVA 

Developed 

method 

Official OIV 

method 
p t p F 

7 84.1 ± 0.2 84.5 ± 0.6 -0.5 0.20 1.90 0.29 1.50 

8 82.5 ± 1.5 82.6 ± 1.2 -0.2 0.82 0.26 0.87 0.03 

9 117.4 ± 0.4 117.4 ± 2.0 -0.1 0.95 0.06 0.94 0.01 

Sample 

no. 

Concentration of methanol,  

C* ± SD, mg/100 mL AA 
Δ, % 

Student's test ANOVA 

Developed 

method 

Official OIV 

method 
p t p F 

10 113.1 ± 1.0 113.7 ± 1.6 -0.5 0.38 1.11 0.61 0.30 

11 117.8 ± 1.4 117.4 ± 1.7 0.4 0.63 0.56 0.74 0.12 

12 112.7 ± 0.2 113.2 ± 1.1 -0.4 0.53 0.75 0.52 0.50 

3 red wines - dry 3 red wines – semi-dry 

3 red wines – semi-sweet 3 red wines - sweet 
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Sample 

no. 

Concentration of methanol,  

C* ± SD, mg/100 mL AA 
Δ, % 

Student's test ANOVA 

Developed 

method 

Official OIV 

method 
p t p F 

13 54.4 ± 0.7 53.9 ± 0.8 0.9 0.10 2.87 0.45 0.71 

14 107.1 ± 0.4 107.3 ± 0.4 -0.1 0.61 0.59 0.68 0.20 

15 80.0 ± 1.0 80.1 ± 0.9 -0.2 0.84 0.22 0.86 0.04 

Sample 

no. 

Concentration of methanol,  

C* ± SD, mg/100 mL AA 
Δ, % 

Student's test ANOVA 

Developed 

method 

Official OIV 

method 
p t p F 

16 84.4 ± 1.5 84.5 ± 1.1 -0.2 0.69 0.46 0.91 0.02 

17 42.3 ± 0.3 42.6 ± 0.3 -0.7 0.46 0.91 0.29 1.45 

18 69.5 ± 0.1 69.9 ± 0.5 -0.6 0.17 2.10 0.22 2.14 

The difference between methods:   12 white wines  

Sample 

no. 

Concentration of methanol,  

C* ± SD, mg/100 mL AA 
Δ, % 

Student's test ANOVA 

Developed 

method 

Official OIV 

method 
p t p F 

19 44.6 ± 0.5 44.6 ± 0.7 0.1 0.93 0.10 0.91 0.02 

20 74.3 ± 0.2 73.6 ± 1.1 1.0 0.33 1.27 0.34 1.17 

21 63.2 ± 0.1 63.4 ± 0.9 -0.3 0.73 0.40 0.75 0.12 

Sample 

no. 

Concentration of methanol,  

C* ± SD, mg/100 mL AA 
Δ, % 

Student's test ANOVA 

Developed 

method 

Official OIV 

method 
p t p F 

22 86.9 ± 0.8 87.2 ± 1.3 -0.3 0.53 0.75 0.79 0.08 

23 58.5 ± 0.2 58.6 ± 0.4 -0.1 0.76 0.36 0.83 0.05 

24 63.8 ± 0.2 64.6 ± 0.8 -1.2 0.29 1.43 0.17 2.83 

3 white wines - dry 3 white wines – semi-dry 

3 white wines – semi-sweet 3 white wines - sweet 
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Sample 

no. 

Concentration of methanol,  

C* ± SD, mg/100 mL AA 
Δ, % 

Student's test ANOVA 

Developed 

method 

Official OIV 

method 
p t p F 

25 44.8 ± 0.1 45.0 ± 0.4 -0.5 0.39 1.09 0.43 0.77 

26 50.1 ± 0.3 50.3 ± 0.8 -0.5 0.55 0.72 0.66 0.23 

27 76.2 ± 0.1 76.4 ± 0.6 -0.3 0.64 0.55 0.57 0.39 

Sample 

no. 

Concentration of methanol,  

C* ± SD, mg/100 mL AA 
Δ, % 

Student's test ANOVA 

Developed 

method 

Official OIV 

method 
p t p F 

28 81.9 ± 0.3 81.7 ± 0.7 0.3 0.49 0.85 0.66 0.22 

29 37.0 ± 0.5 37.2 ± 0.7 -0.6 0.70 0.44 0.67 0.21 

30 64.6 ± 0.3 64.5 ± 0.4 0.1 0.90 0.14 0.89 0.02 

The difference between methods: 12 pink wines  

Sample 

no. 

Concentration of methanol,  

C* ± SD, mg/100 mL AA 
Δ, % 

Student's test ANOVA 

Developed 

method 

Official OIV 

method 
p t p F 

31 86.1 ± 0.6 86.3 ± 1.3 -0.3 0.78 0.31 0.78 0.09 

32 69.1 ± 0.5 69.6 ± 1.0 -0.6 0.26 1.56 0.53 0.47 

33 42.6 ± 0.3 43.0 ± 0.4 -1.1 0.32 1.31 0.20 2.36 

Sample 

no. 

Concentration of methanol,  

C* ± SD, mg/100 mL AA 
Δ, % 

Student's test ANOVA 

Developed 

method 

Official OIV 

method 
p t p F 

34 94.5 ± 0.1 94.1 ± 0.4 0.4 0.19 1.94 0.20 2.37 

35 30.5 ± 0.5 30.7 ± 0.6 -0.6 0.64 0.54 0.71 0.15 

36 77.4 ± 0.4 77.5 ± 0.2 -0.1 0.86 0.20 0.81 0.06 

3 pink wines - dry 3 pink wines – semi-dry 

3 pink wines – semi-sweet 3 pink wines - sweet 
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The difference between methods 

Concentration 

of methanol 

in standard 

solution, 

mg/L 

Developed method Official OIV method 

RSD, % Recovery, % RSD, % Recovery, % 

50 1.5 101.7 1.9 102.3 

100 1.2 100.4 1.3 101.5 

150 1.0 99.9 1.2 100.2 

200 1.0 99.5 1.1 100.6 

250 0.5 99.4 0.5 99.4 

500 0.1 100.2 0.4 100.2 

Concentration 

of methanol 

in standard 

solution, 

mg/L 

Developed method Official OIV method 

RSD, % Recovery, % RSD, % Recovery, % 

50 1.6 101.6 2.1 102.3 

100 1.4 100.7 1.7 101.3 

150 1.3 100.2 1.4 100.3 

200 1.1 99.8 1.1 100.4 

250 0.7 99.4 0.9 99.9 

500 0.4 100.5 0.5 100.6 

Results of precision (intraday) and accuracy study (n = 3)  Results of precision (interday) and accuracy study (n = 9) 

The relative difference between obtained results for wine samples < 1.5 % 

Developed method Official OIV method 

LOD, mg/L LOQ, mg/L LOD, mg/L LOQ, mg/L 

0.46  1.39  0.65  1.96 

Results of values of LOD and LOQ  study (n = 10) 



Examples of 

determination of methanol in  27  alcoholic beverages 

Result for 

 

 

 

Rum Whiskey Bourbon Grain spirit Brandy Grappa Calvados Gin Slivovice 

Official method, mg/L AA 22.2±0.5 132±2 88.4±1.2 110±1.6 297±2 414±5 910±5 4.16±0.09 10546±97 

Developed method, mg/L AA 22.3±0.6 130±1 88.9±0.5 111±0.7 297±1 412±2 913±2 4.19±0.16 10603±18 

Δ, % 0.7 -0.9 0.6 0.9 -0.2 -0.6 0.3 0.8 0.5 

Result for 

 

 

 

Tsikoudia Sake Tequila Vermouth Nalewka Mulled wine Rectified spirit Cocktail Vodka 

Official method, mg/L AA 755±50 18.2±1.3 1456±35 17.5±0.1 168±5 25.3±3.0 6.05±0.39 77.3±0.7 21.8±0.2 

Developed method, mg/L AA 761±20 18.1±1.4 1460±10 17.6±0.2 169±4 25.1±2.7 6.03±0.40 76.3±1.5 21.7±0.2 

Δ, % 0.8 -1.0 0.3 0.6 0.9 -0.6 -0.4 -1.2 -0.7 

Result for 

 

 

 

Liqueurs 
Rakia Baijiu 

Sambuсa  Egg Herbal  Limon  Cherry  Raspberry  Sloe gin  

Official method, mg/L AA 2.32±0.04 9.75±0.28 19.5±0.1 29.1±0.9 9.77±1.34 127±5 20.5±0.7 118623 115±5 

Developed method, mg/L AA 2.34±0.05 9.81±0.14 19.6±0.1 29.4±1.0 9.82±1.27 126±4 20.7±0.4 11791 116±4 

Δ, % 0.8 0.7 0.4 0.8 0.5 -1.1 0.5 0.6 0.6 

38 % 

ABV 

14.5 % 

ABV 

38 % 

ABV 

15 % 

ABV 

18 % 

ABV 

8.5 % 

ABV 

70 % 

ABV 

27.5 % 

ABV 
40 % 

ABV 

40 % 

ABV 

40 % 

ABV 

43 % 

ABV 

40 % 

ABV 

40 % 

ABV 

40 % 

ABV 

40 % 

ABV 
47 % 

ABV 

45 % 

ABV 

38 % 

ABV 

17 % 

ABV 

35 % 

ABV 

25 % 

ABV 

16 % 

ABV 

16.5 % 

ABV 

35 % 

ABV 

 The relative difference between obtained values of concentrations (Δ, %) measured in accordance with the EC 2870/2000 according to the 

official internal standard method and in accordance with the developed internal standard method does not exceed 1.5 %. 

56 % 

ABV 

40 % 

ABV 
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Examples of 

Determination sums of aldehydes, esters and higher alcohols in  27  alcoholic beverages 

Result for 

 

 

 

 

 

 

Rum Whiskey Bourbon Grain spirit Brandy Grappa Calvados Gin Slivovice 

Official method,  

mg/L AA 
48.1 / 145 / 1043 162 / 589 / 6693 150 / 645 / 5546 44.0 / 84.7 / 4662 143 / 396 / 4801 191 / 289 / 2113 182 / 583 / 3690 1.70 / 0 / 1.54 210 / 907 / 6255 

Developed method, 

mg/L AA 
48.4 / 146 / 1051 160 / 584 / 6635 151 / 649 / 5580 44.4 / 85.4 / 4703 142 / 396 / 4794 190 / 288 / 2100 182 / 585 / 3702 1.72 / 0 / 1.55 211 / 912 / 6288 

Δ, % 0.7 / 0.7 / 0.7 -0.9 / -0.9 / -0.9 0.6 / 0.6 / 0.6 0.9 / 0.9 / 0.9 -0.2 / -0.2 / -0.2 -0.6 / -0.6 / -0.6 0.3 / 0.3 / 0.3 0.8 /  -  / 0.9 0.5 / 0.5 / 0.5 

Result for 

 

 

 

 

 

 

Tsikoudia Sake Tequila Vermouth Nalewka Mulled wine Rectified spirit Cocktail Vodka 

Official method,  

mg/L AA 
356 / 266 / 2297 37.6 / 47.0 / 1367 34.8 / 126 / 2895 30.5 / 0 / 5.94 47.4 / 74.4 / 10.3 22.7 / 55.9 / 871 4.83 / 25.2 / 0 61.9 / 84.0 / 728 0.504 / 0 / 0 

Developed method, 

mg/L AA 
359 / 268 / 2316 37.2 / 46.5 / 1352 34.9 / 127 / 2904 30.6 / 0 / 5.98 47.8 / 75.1 / 10.4 22.5 / 55.6 / 866 4.81 / 25.1 / 0 61.1 / 83.0 / 719 0.50 / 0 / 0 

Δ, % 0.9 / 0.8 / 0.9 -1.1 / -1.1 / -1.1 0.4 / 0.3 / 0.3 0.6 /  -  / 0.6 0.9 / 0.9 / 0.9 -0.6 / -0.5 / -0.6 -0.4 / -0.4 /  -  -1.3 / -1.2 / -1.2 -0.7 /  -  /  -  

Result for 

 

 

 

 

 

 

Liqueurs 
Rakia Baijiu 

Sambuсa  Egg Herbal  Limon  Cherry  Raspberry  Sloe gin  

Official method,  

mg/L AA 
4.20 / 0 / 2.44 6.89 / 0 / 125 38.1 / 13.5 / 9.39 25.1 / 0 / 0 18.4 / 266 / 0 36.6 / 31.8 / 0 1.12 / 0 / 0 92.2/1334/6165 63.9 / 1072 / 2114 

Developed method, 

mg/L AA 
4.24 / 0 / 2.46 6.94 / 0 / 125 38.2 / 13.5 / 9.43 25.3 / 0 / 0 18.5 / 267 / 0 36.2 / 31.5 / 0 1.13 / 0 / 0 91.6/1325/6217 64.3 / 1079 / 2128 

Δ, % 0.8 /  -  / 0.8 0.8 /  -  / 0.7 0.4 / 0.4 / 0.4 0.8 /  -  /  -  0.5 / 0.6 /  -  -1.0 / -1.1 /  -  0.6 /  -  /  -  0.6/0.7/0.6 0.6 /  0.6  /  0.6  

38 % 

ABV 

14.5 % 

ABV 

38 % 

ABV 

15 % 

ABV 

18 % 

ABV 

8.5 % 

ABV 

70 % 

ABV 

27.5 % 

ABV 

40 % 

ABV 

40 % 

ABV 

40 % 

ABV 

43 % 

ABV 
40 % 

ABV 

40 % 

ABV 

40 % 

ABV 

40 % 

ABV 
47 % 

ABV 
45 % 

ABV 

38 % 

ABV 

17 % 

ABV 

35 % 

ABV 

25 % 

ABV 

16 % 

ABV 

16.5 % 

ABV 
35 % 

ABV 

56 % 

ABV 

Aldehydes = acetaldehyde + acetal / Esters = ethyl acetate / Higher alcohols = butan-2-ol + propan-1-ol + 2-methylpropan-1-ol + butan-1-ol + 2-methylbutan-1-ol + 3-methylbutan-1-ol  

The relative difference between obtained values of concentrations (Δ, %) measured in accordance with the EC 2870/2000 according to the official 

internal standard method and in accordance with the developed internal standard method does not exceed 1.5 %. 

40 % 

ABV 
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OIV-MA-AS312-03A - simplification  
Methanol 

The use of the proposed method ensures high reliability of the data obtained, significantly reduces time, labor, material and financial costs. Analysis of 

volatile compounds in spirit drinks has never been so easy. Here you can read modified text of official method, which allows to carry out analysis of 

alcoholic beverages using the developed method. 

The places in the text document to be deleted are highlighted in yellow. Embedded parts of the test are highlighted in green. 

You can read a full article about the improvements by following the link: https://elab.bsu.by/article/360 

https://elab.bsu.by/article/360
https://elab.bsu.by/article/360
https://elab.bsu.by/article/360
https://elab.bsu.by/article/360
https://elab.bsu.by/article/360
https://elab.bsu.by/article/360
https://elab.bsu.by/article/360
https://elab.bsu.by/article/360


OIV-MA-BS-14  -  simplification 

 Determination of the principal volatile substances of spirit drinks of viti-vinicultural origin 

The use of the proposed method ensures high reliability of the data obtained, significantly reduces time, labor, material and financial costs. Analysis of volatile 

compounds in spirit drinks has never been so easy. Here you can read modified text of official method, which allows to carry out analysis of alcoholic beverages 

using the developed method. 

The places in the text document to be deleted are highlighted in yellow. Embedded parts of the test are highlighted in green. 

You can read a full article about the improvements by following the link: https://elab.bsu.by/article/360 
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https://elab.bsu.by/article/360
https://elab.bsu.by/article/360
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OIV-MA-AS315-27 – simplification 

Analysis of volatile compounds in wines by gas chromatography  

The use of the proposed method ensures high reliability of the data obtained, significantly reduces time, labor, material and financial costs. Analysis of volatile 

compounds in spirit drinks has never been so easy. Here you can read modified text of official method, which allows to carry out analysis of alcoholic beverages using the 

developed method. 

The places in the text document to be deleted are highlighted in yellow. Embedded parts of the test are highlighted in green. 

You can read a full article about the improvements by following the link: https://elab.bsu.by/article/360 
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EC 2870/2000 – simplification 

Determination of Volatile Substances and Methanol of Spirit  

The use of the proposed method ensures high reliability of the data obtained, significantly reduces time, labor, material and financial costs. Analysis of volatile compounds in 

spirit drinks has never been so easy. Here you can read modified text of official method, which allows to carry out analysis of alcoholic beverages using the developed method. 

The places in the text document to be deleted are highlighted in yellow. Embedded parts of the test are highlighted in green. 

You can read a full article about the improvements by following the link: https://elab.bsu.by/article/355 
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https://elab.bsu.by/article/355
https://elab.bsu.by/article/355
https://elab.bsu.by/article/355


The use of the proposed method ensures high reliability of the data obtained, significantly reduces time, labor, material and financial costs. Analysis of volatile compounds in 

spirit drinks has never been so easy. Here you can read modified text of official method, which allows to carry out analysis of alcoholic beverages using the developed method. 

The places in the text document to be deleted are highlighted in yellow. Embedded parts of the test are highlighted in green. 

You can read a full article about the improvements by following the link: https://elab.bsu.by/article/356 

    National Standard of People’s Republic of China GB/T 11858-2008  –  simplification  
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BIS IS 3752:2005(R2009)  - simplification 

Alcoholic Drinks  - Methods of Test 

The use of the proposed method ensures high reliability of the data obtained, significantly reduces time, labor, material and financial costs. Analysis of volatile compounds in 

spirit drinks has never been so easy. Here you can read modified text of official method, which allows to carry out analysis of alcoholic beverages using the developed method. 

The places in the text document to be deleted are highlighted in yellow. Embedded parts of the test are highlighted in green. 

You can read a full article about the improvements by following the link: https://elab.bsu.by/article/359 
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Norma Mexicana NMX-V-005-NORMEX-2013 – simplification 

Determination de Aldehidos, Esters, Methanol y Alcoholes Superiores. Metodo por cromatografia de Gases 

The use of the proposed method ensures high reliability of the data obtained, significantly reduces time, labor, material and financial costs. Analysis of volatile compounds in spirit 

drinks has never been so easy. Here you can read modified text of official method, which allows to carry out analysis of alcoholic beverages using the developed method. 

The places in the text document to be deleted are highlighted in yellow. Embedded parts of the test are highlighted in green. 

You can read a full article about the improvements by following the link: https://elab.bsu.by/article/358 
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AOAC Official Method 972.11  - simplification  

Methanol in Distilled Liquors. Gas Chromatographic Method 

 The use of the proposed method ensures high reliability of the data obtained, significantly reduces time, labor, material and financial costs. Analysis of volatile compounds in spirit 

drinks has never been so easy. Here you can read modified text of official method, which allows to carry out analysis of alcoholic beverages using the developed method. 

The places in the text document to be deleted are highlighted in yellow. Embedded parts of the test are highlighted in green. 

You can read a full article about the improvements by following the link: https://elab.bsu.by/article/355 
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Determination of methanol  has never been so easy !  

https://elab.bsu.by/article/358
https://elab.bsu.by/article/358
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After the Interlaboratory Study under the CLEN auspices the new method was accepted for regulatory purposes 
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44th World Congress of Vine and Wine 
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The time has come  

for an Interlaboratory Study under the OIV auspices  

to have the new method  

accepted for regulatory purposes 
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