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SHELF LIFE FACTORS – IMPORTANT FACTORS

Sulfites reacting with aluminum – Liner 
permeation
Copper-Bound Sulfides – Re-release in 
reductive environment
Temperature – accelerates appearance 
of H2S
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COPPER BOUND SULFIDE REMOVAL
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H2S TESTING FOR CANNING TRIALS
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SHELF LIFE FACTORS – TEMPERATURE
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H2S TESTING VIA GDT - CORNELL
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H2S TESTING VIA GDT
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5 min



CANNING TRIAL TASTING – WWW. SURVEYMONKEY.COM/r/XXXXXXX

1. Compare samples 1 & 3
2. Compare samples 1 & 2
3. Compare samples 3 & 4

Sample 1 Sample 2 Sample 3 Sample 4
English

r/5J2FSLG

r/5QNF6WY

Italiano

Español
Search

r/KQ6F8PL



CANNING TRIAL TASTING: June 29, 2020

8.8 C for 2.5 
years

Control Claril HM 
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Cl HM
Heated
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Heat half
37 C for 3 
days



CANNING TRIAL TASTING: REVEAL & PURPOSE 
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1. Control vs. Control heated 
Evaluate the impact of temperature on shelf life 
2. Control vs. Claril HM
Evaluate the impact of Claril HM treatment on shelf life 
3. Control heated vs Claril HM heated
Evaluate the impact of Claril HM treatment on shelf life 
with increased temperature



KEY TAKE AWAYS

1. Canned wines can suffer from development of H2S during 
storage

2. Low SO2 protocols lowers the chances of H2S 
development

3. Increased temperature increases rate of development of 
H2S

4. Claril HM or Stabyl Met decreases H2S formation even 
with elevated temperatures



QUESTIONS?
COMMENTS?

IDEAS!?
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