Effects of rehydration nutrients on H2S metabolism and formation of volatile sulfur compounds in wine: role of glutathione 
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Supplementary Material – concentration of wine acids, acetate esters and higher alcohol following nutrient suppllementation
	Nutrient Treatment
	Control
	Rehydration Nutrients
	DAP

	
	Average (µg/L)
	Std (µg/L)
	CV (%)
	Average (µg/L)
	std(µg/L)
	CV (%)
	Average (µg/L)
	Std (µg/L)
	CV (%)

	3-Methylbutanoic Acid
	527.08
	94.77
	17.98
	227.13
	20.18
	8.88
	534.68
	79.64
	14.90

	Hexanoic acid
	4998.05
	846.58
	16.94
	7480.92
	274.99
	3.68
	4441.72
	134.04
	3.02

	ethyl acetate
	25878.52
	2690.57
	10.40
	35231.78
	835.79
	2.37
	27996.32
	1398.97
	5.00

	3-methyl butyl acetate
	1609.82
	144.36
	8.97
	2410.88
	155.56
	6.45
	1367.68
	27.87
	2.04

	Phenylethyl acetate
	334.42
	40.55
	12.13
	149.53
	19.45
	13.01
	245.35
	15.54
	6.33

	3-methylbutanol
	175947.42
	7506.97
	4.27
	101683.10
	9436.16
	9.28
	181828.32
	5663.31
	3.11


