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The development of electrodialysis as a robust technology for wine tartaric stabilization relies on the
minicontact test for predicting the deionization degree (DD) required to stabilize wine. Our objective was
to quantify the influence of the key parameters of the minicontact test (run time and seeding potassium
hydrogen tartrate [KHT] crystal granulometry) on predicted DD and to evaluate the tartaric stability of
wines by the freezer test, the long-term storage test, and saturation temperature. Electrodialysis
experiments were performed in a bench-scale apparatus using white, rose, red, and fortified wines in
batch mode. Deionization degree varied from 0 to 30%. The minicontact test was performed for a
maximum run time of 65 hr, using KHT crystals with two different particle size distributions. The tartaric
stability of the raw and partially deionized wines was assessed by the freezer test and by saturation
temperature. The minicontact test predicts a DD required for stabilizing the wine that is strongly
dependent on run time and is also influenced by KHT crystal granulometry. This test can predict an
accurate DD that ensures the tartaric stability of the electrodialysis-treated wine, provided that the run
time is adjusted empirically for each type of wine. Results show that it is necessary to use KHT with a
controlled size distribution in order to improve the repeatability of the minicontact test. The freezer test
with no prefiltration exhibited a good repeatability for the different wines, and the wines that passed this
test were stable in a 6-month storage test at a temperature of 6°C.
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