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yes relative density 20/20 IFU 1 or oscillating u-tube X | X X | x| x| x| x X | x| X x| x| x | x| x
yes brix (table) IFU 8 X | x X| x| x| x| x | x| x| X X | x| x | x| x
yes soluble solids IFU 8 X | x X | x| x| x X X | x| x x| x| x | x| x
yes glucose enzymatic X | x X| x| x| x| x | x| x| x X | x| x | x| x
yes fructose enzymatic X | x X x| x| x| x | x| x| x x| x| x [ x] x
sucrose (enzymatic) enzymatic X | x X X | X X X | x
yes sucrose (IC) lonchromatography X X X X X | x| x
yes titrat. acidity (as citric acid pH 8.1 IFU 3 X | x X| x| x| x| x | x| x| X X | x| x | x| x
sulphur dioxide, total IFU 7a X
yes quinic acid IC/HPLC X
shikimic acid IC/HPLC
yes L-malic acid enzymatic X | x X | x| x| x X X | x| x X | x| x | x| x
tartaric acid IFU 65 (without HPLC IFU 20)
tartaric acid IC/HPLC
yes citric acid enzymatic X | X X | x| x| x| x X | x| X x| x| x | x| x
yes isocitric acid enzymatic X X | x| x| x X X X| x | x| x
L-ascorbic acid IFU 17 X X X X
yes sodium AAS X | X X | X | x| X X X | x| X X | x| x [ x| x
yes potassium AAS X | X X x| x| x| x | x| x| x X | x| x | x| x
yes calcium AAS X | X X | X | x| X X X | x| X X| x | x| x
yes magnesium AAS X | X X x| x| x| x | x| x| x X | x| x | x| x
yes nitrate IFU 48 X | X X | x| x| x| x | x| x| x X | x| x [ x| x
yes phosphate/total phosphorus IFU 50 X | X X | x| x| x| x X | x| X X | x| x | x| x
sulphate IFU 36 X
sorbitol enzymatic X X | x X X
yes sorbitol IC/HPLC X X X| x | x| x
yes formol number IFU 30 X | x X| x| x| x X X | x| x x| x| x | x| x
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Cranberry/Europ. Cranbe "W KSG\F
aspartic acid enzymatic X
chlorophyll HPLC
ergosterol HPLC
iron
proline IFU 49 X X
water-soluble pectins IFU 26
lactic acid IFU 53 X
yes anthocyanins fingerprint HPLC X X X | x| x X | x| x
oxalic acid IC/HPLC
D-mannitol IC/HPLC
SGF-Profiling ™ H-NMR X X
Internal Relations
yes ratio calculated X | X X | X X| X X X | X | X X X X | X
yes total sugar calculated X | X X | X| x| X X X | X | X X | X| X [ X] X
yes sugar-free extract calculated X | X X | X| x| X X X | X | X X | X| X | x| X
yes glucose-fructose ratio calculated X | x x| x| x| x| x X | x| x x| x| x [ x] x
yes % sucrose of the sugar calculated X | X X | x| x| x| x X | x| X x| x| x | x| x
yes citric acid-isocitric acid ratio calculated X X | x| x| x X X X| x | x| x
formol number/proline calculated
free tartaric acid calculated
Food Safety Parameters
yes mercury, cadmium, lead, arsenic X | x| x| x| x| x| x] x X | x| x| x| x| x| x| x] x
patulin X | X
ochratoxin A
gluconic acid
glycerol
ethephon
yes pesticide screening X x| x| x| x| x| x| x | x| x| x|x|[x]|]x]| x| x]x
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relative density 20/20 IFU 1 or oscillating u-tube XX x| x| x| x| x| x|[x|[x] x| x| x| x| x| x| x| x| x|x|x|x]|]x]x
brix (table) IFU 8 X x| x| x| x| x| x| x| x| x| x| x| x| x| x| x| x| x| x|x|x|x]|x]x
soluble solids IFU 8 X[ x| x| x| x| x| x|x] x| x|x] x| x| x X X| x| x| x| x| x| x
glucose enzymatic X x| x| x| x| x|[x]x|[x]x|[x]x|x]x X | x| x| x| x| x| x
fructose enzymatic X x| x| x| x| x| x| x| x]x|x]x]|x]x X | x| x| x| x| x| x
sucrose (enzymatic) enzymatic X X | x| x| x| x| x| x| x| x| x X X| x| x| x| x| x
sucrose (IC) lonchromatography X | x X X
titrat. acidity (as citric acid pH 8.1 IFU 3 X x| x| x| x| x| x| x| x| x| x| x| x| x| x| x| x| x| x|x|x|x]|x]x
sulphur dioxide, total IFU 7a X

quinic acid IC/HPLC

shikimic acid IC/HPLC X X

L-malic acid enzymatic X | x| x| x| x| x| x| x| x| x| x] x| x| x X X | x| x| x| x| x| x
tartaric acid IFU 65 (without HPLC IFU 20) X

tartaric acid IC/HPLC X
citric acid enzymatic X x| x| x| x| x| x|[x|[x]x]x] x| x]x X X| x| x| x| x| x| x
isocitric acid enzymatic X | x| x X | X | x| x| x| x| x| x| x| x| x| x| x| x| x| x| x| x| x] x
L-ascorbic acid IFU 17 X | X X X | x| x| X X X| x| x| X

sodium AAS X x| x| x| x| x| x| x| x| x| x]x|[x]x|[x]x|[x]x|[x]x|x]x|x]x
potassium AAS X x| x| x| x| x| x| x|[x]x|[x]x|x]x X X | x| x| x| x| x| x
calcium AAS X x| x| x| x| x| x| x| x| x| x]x|[x]x|[x]x|[x]x|[x]x|x]x|x]x
magnesium AAS X x| x| x| x| x| x| x|[x]x|[x]x|x]x X X | x| x| x| x| x| x
nitrate IFU 48 X x| x| x| x| x| x| x| x]x|x]x|x]x X X | x| x| x| x| x| x
phosphate/total phosphorus IFU 50 X x| x| x| x| x| x|x|[x]x]x] x| x]x X X| x| x| x| x| x| x
sulphate IFU 36 X

sorbitol enzymatic X | x X
sorhitol IC/HPLC X | X X X X X X
formol number IFU 30 X x| x| x| x| x| x|x|[x]x]x] x| x]x X X| x| x| x| x| x| x
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(sGF
aspartic acid enzymatic
chlorophyll HPLC X
ergosterol HPLC
iron X
proline IFU 49 % | x X X X X
water-soluble pectins IFU 26 X X X | X X X X X X
lactic acid IFU 53 X
anthocyanins fingerprint HPLC X | X X
oxalic acid IC/HPLC X
D-mannitol IC/HPLC X X
SGF-Profiling ™ 'H-NMR X X
Internal Relations
ratio calculated X X[ X X| X[ x| x| x| x| x| x] x] x X X | X[ x| x| x| x| x
total sugar calculated X | x| x| x| x| x| x| x|[x]x]x] x| x]x X X| x| x| x| x| x| x
sugar-free extract calculated X X X[ X X|X| X X]X]X|[X]X]|] X]| X X X | X[ x| x| x| x| x
glucose-fructose ratio calculated X | x| x| x| x| x| x| x| x| x| x] x| x]x X X| x| x| x| x| x| x
% sucrose of the sugar calculated X x| x| x| x| x| x|x|[x]x]x]x] x]x X X| x| x| x| x| x| x
citric acid-isocitric acid ratio calculated X | x| X X | x| x| x| x| x| x| x| x] x X X| x| x| x| x| x| x
formol number/proline calculated X X
free tartaric acid calculated X
Food Safety Parameters
mercury, cadmium, lead, arsenic X x| x| x| x| x| x| x| x| x| x| x| x| x| x| x| x| x| x| x|x|x]|x]x
patulin X
ochratoxin A X
gluconic acid X
glycerol X
ethephon X
pesticide screening X x| x| x| x| x| x| x| x| x| x| x| x| x| x| x| x| x| x| x|x|x]|x]x
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relative density 20/20 IFU 1 or oscillating u-tube X | X | x| x| x| x| x| x
brix (table) IFU 8 X | x| x| x| x| x| x| x
soluble solids IFU 8 X | x| x| x| x| x| x| x
glucose enzymatic X | x| x| x| x| x| x]x
fructose enzymatic X | X | x| x| x| x| x| x
sucrose (enzymatic) enzymatic X | X X | x| X X
sucrose (IC) lonchromatography X X
titrat. acidity (as citric acid pH 8.1 IFU 3 X | x| x| x| x| x| x| x
sulphur dioxide, total IFU 7a

quinic acid IC/HPLC

shikimic acid IC/HPLC

L-malic acid enzymatic X | x| x| x| x| x| x| x
tartaric acid IFU 65 (without HPLC IFU 20)

tartaric acid IC/HPLC

citric acid enzymatic X | x| x| x| x| x| x| x
isocitric acid enzymatic X | x X | x| x| x| x
L-ascorbic acid IFU 17 X

sodium AAS X | x| x| x| x| x| x| x
potassium AAS X x| x| x| x| x| x]x
calcium AAS X | X X| x| x| x| X
magnesium AAS X x| x| x| x| x| x]x
nitrate IFU 48 X | x| x| x| x| x| x| x
phosphate/total phosphorus IFU 50 X | x| x| x| x| x| x| x
sulphate IFU 36

sorbitol enzymatic

sorhitol IC/HPLC X | X X X
formol number IFU 30 X| x| x| x| x| x| x| x
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aspartic acid enzymatic

chlorophyll HPLC

ergosterol HPLC X
iron

proline IFU 49

water-soluble pectins IFU 26

lactic acid IFU 53

anthocyanins fingerprint HPLC X | x| x X
oxalic acid IC/HPLC

D-mannitol IC/HPLC

SGF-Profiling ™ "H-NMR

Internal Relations

ratio calculated X | x| x| x| x| x| x| x
total sugar calculated X | X[ X[ x| x| x| x| X
sugar-free extract calculated X | X X[ x| x| x| x| X
glucose-fructose ratio calculated X | x| x| x| x| x| x| x
% sucrose of the sugar calculated X | x| x| x| x| x| x| x
citric acid-isocitric acid ratio calculated X | x X | x| x| x| x
formol number/proline calculated

free tartaric acid calculated

Food Safety Parameters

mercury, cadmium, lead, arsenic X | x| x| x| x| x| x| x
patulin

ochratoxin A

gluconic acid

glycerol

ethephon

pesticide screening X| x| x| x| x| x| x| x
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