
Department of Food Science

And Human Nutrition

Midwest Grape and Wine Industry Institute 2312 Food Sciences Building

Ames, Iowa 50011-1061

515 294-3308

ORDER FORM

Please submit with your clearly identified sample. 

Please complete a separate order form for each sample.

Last Name:………………………………………. First Name:…………………………

Company:………………………………………… Acct #:………………………………

E-Mail Address:…………………………………. Phone #…………………………….

Mailing Address:…………………………………………………………………………….

Affiliation:…………………………………………………………………………………..

Sample Collection Date - comments:…………….……………………………………….

Grape Variety………………………………………………………………………………..

Container ID/Code/Reference number:………………………………………………......

Analysis Sample size (mL)

□ pH hydrogen concentration 20

□ TA titratable acidity 20

□ VA volatile acidity 20

□ OH alcohol 50

□ TSS total soluble solids (°Brix) 5

□ RS reducing sugar total 5

□ MLF malolactic fermentation 5

□ FSO2 free sulfur dioxide 20

□ TSO2 total sulfur dioxide 20

□ FZ freeze test 50

□ CT conductivity test at 0 C 100

□ HT protein stability 50

□ SEN sensory analysis 750

□ BA basic analysis 150

□ LBA Limited Pre-Bottling Panel 150

□ PB Complete Pre-Bottling Package 3 bottles

……….mL


