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6 months internship
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FACILITIES



Research laboratories Chemical analytical lab

WELCOME

Experimental Cellar Lecture rooms

Sensory lab

Commercial 

cellar



Agilent 5977 series MSD 

Inert Plus System GCMS

• Volatile organic compounds 

(VOCs)

• Fatty acids, PUFAs and sterols

• Volatile phenols (Smoke related)

• Polyunsaturated fatty acids 

(PUFAs)

• Cutins and waxes

• Derivatized mono & disaccharides

• Untargeted GCMS metabolomics

Bruker Alpha (ATR) –

Mid infrared

Bruker MPA (FT-NIR) –

Near infrared

• % Alcohol 

• Ph

• Acidity

• YAN

• Amonia

HP 6890 series  

GC-FID System

Agilent 1100 and 1260 

series HPLC
Waters Acquity

UPLC System

• Amino acids

• Organic acids, sugars & 

alcohols

• Tannins (phloroglucinolysis)

• Fatty acids & sterols

• Chitinase proteins

• Phenolics

• Major volatiles in 

dry wines

• Carotenoids & chlorophylls

• Phenolics

Thermo Scientific Arena 

20XT Enzyme Robot

• Acetaldehyde

• Ammonia

• Citric acid

• D-Fructose

• D-Glucose

• Glycerol

• L-Lactic acid

• D-Lactic acid

• L-Malic acid

• Primary amino 

nitrogen

• Succinic acid

• Pyruvic acid

• Sugars

• Tartaric acid



Experimental Vineyard resources
(Renewed in 2020)



Thank you • Enkosi • Dankie

DVO/SAGWRI


