Aspiration sulfur

These units were designed to provide a sulfur analysis in wine and grape juices by
the aspiration method. The design criteria was to follow the traditional Rankine
method with an instrument that was user-friendly and to eliminate the common
errors found in conventional stills. Instead of using positive pressure for the
aspiration, a vacuum system is used. A constant flow rate of the air stream is
maintained with the aid of a precision rotameter and a needle valve. If any leaks
were to occur, no sulfur will be lost due to air being sucked into the system and no
sulphur could be blown out. Electrical heating replaces open gas heating with the
benefit of standardised heating and elimination of open flames, a major safety issue.
The wine is heated directly and not the environment. The compact nature of the
units, particularly the multi-place units, provide a huge space saving for laboratories
with limited space.

These units are offered in either 2, 4, 6 or 8place format depending on your
particular requirements.

Aspiration sulphur units can also be combined with a single volatile acid still to
assist smaller laboratories and these are available as the “Combo” with 1 x VA & 2 x

SO, and “Combo-2" with 1 x VA & 4 x SO, stills. The Combo units can also be
supplied with a kit to allow alcohol measurements to be carried out.
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