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Flow injection analysis of organic acids and amino acids in Sake 

(Japanese rice wine) was developed by using a pH-sensitive glass elec- 

trode and acid-base buffer solutions. For analysis of organic acids, 

a sample solution was injected into a water stream and was merged with a 

neutral phosphate buffer solution (H2P04' - HPOa2"). The acid-base re- 

action between the organic acid and HPOd2" results in the change of the 

composition of the buffer solution. The analysis was based on the de- 

tection of pH change accompanied by the composition change of the buffer 

solution by the flow-through type pH-glass electrode located downstream, 

For analysis of amino acids, the reaction of the Form01 Titration was 

used. The sample injected into the water stream was merged with the 

solution of formaldehyde. The amino acid sample was converted as a 



s t r o n g e r  a c i d .  The s t r e a m  o f  t h e  f o r m a l d e h y d e  s o l u t i o n  was merged w i t h  

a l k a l i n e  p h o s p h a t e  b u f f e r  s o l u t i o n .  The c h a n g e  o f  t h e  c o m p o s i t i o n  of 

t h e  b u f f e r  s o l u t i o n  was a l s o  d e t e c t e d  by t h e  pH-g la s s  e l e c t r o d e .  T h e  

c o r r e l a t i o n  between t h e  d e v e l o p e d  F I A  method and t h e  c o n v e n t i o n a l  n e u -  

t r a l  i z a t i o n  t i  t r a t i o n  method was good.  


















