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Ascorbic acid E300

-L-ascorbic acid / vitamin C:

food additive with

antioxidant effect and to protect grape wines against

atypical ageing (UTA)-

Technical information and instructions for use

Occurrence and manufacture:
Ascorbic acid occurs naturally
in fruits and vegetables. It is
added to many foods as an
antioxidant and to food
supplements as a vitamin due
to its physiological effect.
Ascorbic acid is obtained
industrially in a multi-stage
biotechnological-synthetic
process.

Properties and effect:

In its pure form, ascorbic acid
is a finely crystalline powder
that is highly soluble in water. In
aqueous solution, it has a
strong antioxidant effect as a
reducing agent. It can also
destroy or scavenge oxygen
radicals. This explains its
importance as a food additive.
When crushing fruit and
vegetables, added ascorbic
acid (often in combination with
citric acid) delays the browning
of fruit flesh, mash or juice that
occurs when exposed to air. It
also slows down the aging of
the flavor and thus improves
freshness and shelf life.
Ascorbic acid inhibits the
formation of nitrosamines in
cured meat products. However,
it has no antimicrobial effect.

Wine making:

In contrast to sulphur dioxide
(for example KALFIT,
AMMOFIT), the most important
preservative in fruit and grape
wine production, ascorbic acid
can neither bind acetaldehyde
and keto acids nor inactivate
enzymes. This explains why it
cannot replace sulphur dioxide
here.

Although it has long been
approved as an additive for
grape wines and is often used
in white wine production,
ascorbic acid should only be
used in special cases. Due to its
reactivity with oxygen, the
benefits and risks of its use
must be carefully weighed up in
each individual case. A look at
the specialist wine literature
makes it clear that the use of
ascorbic acid is controversial,
with a few exceptions. The
following details are taken from
publications by Gel3ner et al.
since 1995.

What risks does ascorbic acid
pose, particularly in
winemaking?

The antioxidant effect of
ascorbic acid is limited to a low
oxygen concentration. If, after
its addition, further access of
atmospheric oxygen is not
effectively prevented (for
example through storage in
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containers with air in the
headspace or during ageing in
wooden barrels), this has a
more damaging effect on the
wine due to its reduction to
hydrogen peroxide than in the
absence of ascorbic acid. In
addition to the loss of its
effectiveness, this results in the
consumption of sulphur dioxide
and undesirable aroma and
color changes in the wine. For
these reasons, ascorbic acid is
hardly useful before
fermentation, i.e. on grapes, in
the mash and in the must.
Ascorbic acid increases the
tendency to bock in bottled
wine because it breaks down
low-odour disulphides to odor-
intensive sulphides. On the one
hand, this speaks against its
use directly before bottling. If
there is sufficient time before
filling, ascorbic acid opens up
the possibility of successfully
treating stubborn bumps with
copper sulphate.

As ascorbic acid ultimately
favors the formation of metal
turbidity, its use requires a
higher metal stability of the
wine. According to Schneider
(Winzerzeitschrift 9/2011),
ascorbic acid reduces the
stability limit of copper from 0.5
to 0.35mg per liter; this
corresponds to 0.14g copper
sulphate/hl of wine.



Advantages of ascorbic acid
in white wine production:
Ascorbic acid added to white
wine has roughly the same
aroma protection function that
red wine naturally enjoys thanks
to its at least ten times higher
tannin content. The use of
ascorbic acid in white wine
after the first racking at the
young wine stage to prevent the
atypical ageing taint (UTA) is
undisputed and therefore of the
utmost importance.

The Wiirzburg UTAFIX test
reveals the tendency of a wine
to develop this defect in the
preliminary test. If the young
wine already shows UTA, this
defect can no longer be
corrected with ascorbic acid.
Ascorbic acid can also
contribute to supporting sulphur
dioxide and enhancing the
impression of freshness in
oxidatively aged white wines. In
some grape varieties, e.g.
Bacchus, Sauvignon blanc,
ascorbic acid may also
contribute to the production of a
reductive wine style.

Application in wine:

The successful treatment of
white wines with ascorbic acid
(up to 15g/hl) against UTA
takes place after the first
racking and requires a sufficient
concentration of free sulphurous
acid (35-50mg/L). This
sulphurization should not have
taken place more than a few
days previously.

Treatment purposes other than
UTA prevention also require an
existing SO2 level of the
aforementioned magnitude in
order to rule out undesirable
effects.

Analytical note (wine):

In non-distillative methods of
S0O2 determination based on a
redox reaction, ascorbic acid
simulates SO2 and must be
considered separately as a
reductone.

Food manufacture:

Ascorbic acid can only have
the desired antioxidant effect to
protect flavor and color if it is
protected from unnecessary
oxidation. Therefore, its
successful use requires the
removal of oxygen (by vacuum,
inert gas atmosphere) and
metal ions (by processing the
raw goods only with stainless
steel tools). Blanching fruits and
vegetables also contributes to
the preservation of ascorbic
acid.

As a flour treatment agent,
ascorbic acid strengthens the
gluten in wheat.

Used in food production:
The required amount of
ascorbic acid is either mixed
dry directly into dry ingredients
or dissolved in a liquid recipe
ingredient and stirred into the
total amount beforehand.

Food law:

EU Regulation No. 1129/2011
regulates which foods ascorbic
acid may be added to.

Dosage examples:

The maximum dosage of
ascorbic acid for grape wine is
25g/hl.

For freshly squeezed fruit juices,
jams and fruit liqueurs,
experience has shown that
10-20g/hl is sufficient for a
limited period of protection
against oxidation.

Ascorbic acid may be added
without restriction to all of the
following approved foods, for
example:

Thickened milk and dry milk,
fermented milk products (heat-
treated and/or flavored);
processed cheese; cheese
products; dairy product
analogues; beverage whiteners;
oil emulsions; frying oils and
fats; spreads; vegetable oil-
based baking sprays; ice cream;
fruit and vegetables (dried, in
vinegar, oil or brine); fruit and
vegetables (peeled, cut and
chilled or frozen);
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Preparations made from fruit
and vegetables; canned fruit
and vegetables; compotes;
jams, jellies and marmalades;
nut-based spreads, fruit and
vegetable spreads; processed
potato products; cocoa and
chocolate products with
reduced calorific value or
without added sugar;
confectionery; chewing gum;
decorations and coatings;
starch products; Breakfast
cereals; flour; fresh (also
precooked) pasta; gluten-free
and low-protein dry pasta;
potato gnocchi, fillings for pasta;
breading, precooked or
processed cereal-based foods;
fine bakery products; processed
meat; packaged preparations of
fresh minced meat; processed
fish and fishery products;
unprocessed fish, processed
and unprocessed molluscs and
crustaceans; processed fish
roe; Processed eggs and egg
products; salt substitutes;
seasonings; vinegar; mustard,
soups and broths; sauces;
salads and spicy spreads;
vegetable juices and nectars;
fruit juices and nectars; beer
and malt beverages; flavored
beverages; Herbal, fruit and
instant teas; fruit, fruit and
honey wines; flavored wines
and wine-based drinks and
cocktails; potato, cereal, flour or

starch-based shacks;
processed nuts; food
supplements.

Package sizes:

125g-Tin (No. 5388)
1kg-Tin (No. 5390)
25kg-carton (No. 5392)

Storage: Dry

All information in this publication is
based on our current experience and
knowledge. Schliessmann Kellerei-
Chemie does not guarantee that the
products can be used as described
above without prior careful testing,
nor that their use does not infringe
the patent rights of third parties.





