TECHNICAL DATA SHEET

LAMOTHE-ABIET

GELATINE SPECIALE
VINS FINS NF

FORMULATION

Solution of very pure alimentary gelatine, exclusively of porcine origin

APPLICATION FIELD

Clarifying agent
For pineaux and white wines, use in association with tannins, bentonite or
silica soil.

SPECIFICATIONS

Appearance liquid

Colour Bright, light amber

Density 1035+ 3

Gelification test 4 to 8°C + 4 (depending on the period

of the year)
(Non-gelified solution, which can still be manipulated)

Sulphur dioxide 49/1+1
pH 34+04
Dry product:
Ash content <2%
Total Nitrogen > 14%
Iron < 50ppm
Chromium < 10ppm
Copper < 30ppm
Zinc < 50ppm
Lead <5 ppm
Mercury < 0.15 ppm
Arsenic <1 ppm
Cadmium < 0.5 ppm
STORAGE

Store in original and air-tight sealed package, away from light.

PRESENTATION

1.1 - 5.25 and 21 Kg cans / 125 kg cask / Container

FOR OENOLOGICAL USE
FOR THE ELABORATION OF PRODUCTS INTENDED FOR DIRECT HUMAN CONSUMPTION
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