Acido Citrico Monoidrato

ANTIOXIDANT-STABILISING AGENT

Conforms with the International Oenological Codex. Not derived from genetically modified organisms.
Allergen free.

Composition

Monohydrate citric acid (E 330)

Characteristics
Appearancecrgstals .................................................................................................................................................................................................................
Colour: white

Humidity: 7.5 to 8.8% PP

Title (S.S.):> 99.50%.

Solubility in water: 67.6 g in 100 ml at 25 °C.

Density: 850-905 kg/m?

pH (0.1 N solution): 2.0 - 2.5

Volatile substances: passes tests

Sulphated ash: max 0,05%

Heavy metals: <5 ppm

Under the current rules, in finished wine it shall not exceed 1 g/I

Storage

Protect from moisture, store in a dry place. Carefully reseal the packaging once opened

Packaging
Code 100602 - 1.5 kg cans
Code 100603 — 1 kg packs

Code 100700 — 25 kg bags
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