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ALBEX®-FRUCTONIT

- Natrium/calcium combined bentonite (E 558) for treat-

ment of fruit juice -

Technical information and instructions of use

General information:

Bentonite, a composition rock
naturally occuring outdoors, con-
sists mainly of clay mineral mon-
tmorillonit. In aquaeous suspen-
sion, meaning solution, it shows
positive charge in binding unde-
sired beverage substances.
Bentonite reacts e.g. with deta-
ched available protein com-
pound to fastly sedimenting lees.
ALBEX®-FRUCTONIT is espe-
cially suitable for the protein sta-
bilization in fruit juice, wine and
vinegar. Besides proteins it also
absorbs colloids, tannins, heavy
metals, pesticide residues and
biogenic amines.
ALBEX®-FRUCTONIT charac-
terised by excellent adsorption
potential and small compact lees
building.

Instructions of use:

The required quantity of AL-
BEX®-FRUCTONIT needs a
pre-soak time of several hours
prior to use (at least 8 hours at
ambient temperature) mixed
with around a tenfold of water
amount. The pre-soak time can
be reduced to 3-4 hours whilst
stirring in warm water of 60
degrees Celcius.

Subsequently the supernatant is
discarded. The set bentonite
suspension is added to the be-
verage under continuous stir-
ring.

There the bentonite is kept in
suspension approx. 15 minutes,
then left to sedimentation. Sepa-
rate after sufficient sedimenta-
tion.

Dosage:
30 - 150 g/hl

This indication is only of orienta-
tive character. It's recommended
to determine exact dosage by
pre-trials under same conditions
of pre-soak procedure given in
the above.
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Storage:

Odorless and dry!

Package sizes:

10 kg bucket
20 kg sack

(Art-No. 5211)
(Art-No. 5212)

Chemical and physical chara-
cteristics:
Water content: 9 %

Soluble in 1 % acidity of wine:

Natrium: 0.5%
Calcium: 0.3%
Iron: 0.02 %

All information in this publication is
based on our current experience
and knowledge.

Schliessmann Kellerei-Chemie
does not guarantee that the prod-
ucts can be used without prior care-
ful testing as described above, nor
that their use will not infringe the pa-
tent rights of third parties.



