
MT 00
The determination of the phenolic maturity trend is an essential 
element in order to manage and then decide the correct wine-
making technique, in consideration of the importance of the phe-
nolic components such as colour, astringency, body, flavour, on 
the wine final characteristics. The MT00 unit can measure the 
same phenolic values found in laboratory with chemical proce-
dures, with the great advantage to adopt a very simple method, 
with very fast analysis, without using any reagent.

What it can measure
By analysing the Absorbance Spectrum it draws the values 
of the following parameters:
Total Anthocyanins (A Tot.)
Extractable Anthocyanins (A Extr.)
Total Polyphenols Index (TPI)
Contribute of tannins on the grape seeds (MP%)
Tonality (T)
Phenolic Quality (PQ)

Technical solutions
The unit is a diffuse reflectance spectrophotometer that uses led 
sources of specific wavelength further selectioned by interferen-
tial filters. The unit sees the optical density at those wavelengths 
and the data is proportional to the concentration of the compo-
nent at that wavelength. The use of diffuse reflectance spec-
trophotometry gives the advantage to analyse not filtered sam-
ples being not treated with highly pollutant chemical reagents.

Measurement cycle and data management
The measurement method implies the mixing of a volume of 
about 200 destemmed berries. The instrument is delivered 
along with a mixer and a timer for a correct regulation of the 
mixing times. The result of the analysis is displayed and mem-
orized on the Data Base of the instrument, thus enabling the 
creation of new maturation curves of different plots, the graph-
ical comparison among plots in different years, new statistical 
elaborations.

Who use it and why
Oenology laboratories, wineries with an interest for the phenol-
ic maturation in order to:
• To manage vineyards potentials.
• To know the extractible potential of each lot.
• To decide the proper moment for harvesting.
• To set the most suitable winemaking technique.
• To decide Maceration times.
• To evaluate the eventual need of specific enzymes.
• To select grapes on delivery.

LABORATORY SPECTROPHOTOMETER
FOR THE PHENOLIC
MATURITY DETERMINATION



Application:
Measurement of polyphenals in liquidized red 
grapes.

Measurement principle:
The MT00 analysis unit operates in the UV 
- VIS
- NIR range measuring diffused reflectance.

OPERATING SPECIFICATIONS
Preparation of the analysis sample:
- Minimum quantity of fresh product:
 200 grape berries
- Liquidizing time: 5 minutes.
- Minimum waiting time (after liquidizing):
 10 minutes.

Specifications of the product being 
analysed:
- Minimum turbidity value: 200 FTU.
- Minimum sample volume: 100 ml.

TECHNICAL FEATURES
General
Instrument Specifications:
- Wavelength range: 280…900 nm.
- Measurement time: 10 seconds.

Calibration:
Red Target

Temperature of product in analysis:
10...40 °C.
Dew point on the speculum:
Product at 10 °C with an ambient tempera-
ture of 15 °C and relative humidity at 75%.

Parameters measured
Total and Extractable Anthocyanins:
Measurement limits: 0…10000 mg/kg
Accuracy: ±10% of the given reading
Repeatability: ±20 mg/kg

Total Polyphenol Index:
Measurement limits: 0…200
Accuracy: ±20% of the given reading
Repeatability: ±1% of the given reading

Tonality:
Measurement limits: 0…3.50
Accuracy: ±0.03
Repeatability: ±0.005

MP% Index:
Measurement limits: 0…100%
Accuracy: ±10%
Repeatability: ±1%

Phenolic Quality:
Measurement limits: 90…300 PQ units
Accuracy: ±1 PQ units
Repeatability: ±0.50 PQ units

Power supplies
Electrical power supply:
DC +5V 4A, +12V 2A via power adaptor:
AC 100…240V ±10% 47…63Hz 50VA.
Connection via cable with SP7748 plug
(EEC-7) 10A/250V for EC versions or with
P620 plug 15A/125V for USA versions.
Interfaces
Serial:
RS232 for connection to a Personal Compu-
ter; via 9-pole Male D-connector.
Parallel:
CENTRONICS for Printer connection; via 25-
pole Female D-connector.
USB:
A type for external connection.
Ethernet:
RJ-45 for external connection.
PS/2:
MiniDIN 6-pole Female for external connection
to external keyboard and mouse.

CONSTRUCTION FEATURES
• One-piece casing in 304 AISI stainless steel
• Measuring bowl made from “PVC”.
• Analysis test tube made from “PVC” and 

“Fused Silica”/”Optical Glass”.
• Light sources with electronically compensa-

ted LEDs.
• Light detector: photodiode with large sensi-

tive surface.
• External temperature sensor “Pt100”, for 

automatic thermostat adjustment.
• Internal temperature sensor “Pt1000”, for 

constant luminosity compensation of LEDs.
Materials in contact with the product:
“PVC” and “Fused Silica” / “Optical Glass”.
Product Preparation System:
High-efficiency liquidizer controlled by specific
programmer (see accessories).
Dimensions and overall weight of the 
analysis unit
503 (w) x 319 (h) x 275 (d), 11.7 kg
Dimensions and overall weight of the 
liquidizer
Ø 250 x 400 (h), 3.5 kg
Dimensions and overall weight of the 
Programmer
160 (w) x 145 (h) x 110 (d), 2 kg

ACCESSORIES
1) Liquidizer: make OSTER model 6805 - 050.
 Liquidizer electrical power supply:
 AC 230V ±10% 47…63Hz 500VA.
 Note: the instrument is guaranteed only when 

used with this specific model of liquidizer.
2) Programmer:
 This unit tells the operator the sequence and 

the duration of the operations to be executed.
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MT 00 GENERAL SPECIFICATIONS

Dimensions

A Tot. TPI PQA Extr. MP%

Unit of 
measure

Typical
range

Instrument 
limits

Mean 
value

R2 Mean 
error

Correlation

T
MT01
MT02
MT03
MT04

A Tot.

A Extr.
TPI
MP%
PQ
T

mg/kg

mg/kg
D0280

%
PQ Units

dimensionless

Highly 
significant
significant
significant
significant

n.d.
n.d.

0...10000

0...10000
0...200

0...100%
90...300

0.00...3.50

500...3500

200...1500
30...90

40...60%
100...180
0.30...1.10

1500

700
60

55%
130
0.55

180

180
15

10%
1

0.03

0.85

0.7
0.5
0.5
n.d.
n.d.


