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-  Food additive for improvement of                                    

taste, durability and oxidation protection, for   Page 1/1 

wine and fruit wine fermentation under acid protec-
tion- 

  

 
Technical information and instructions of use 

  

 
Appearance and production:  
Malic acid can be found in various 
food products as edible acid. At 
vegetable and fruit tins, jams, jel-
lies and beverages it is added to 
support conservation procedures. 
Naturally malic acid is found in 
fruits, of which it can be isolated. 
However, a lot more favorable, is 
the industrial production by help of 
biotechnological procedures. 
 

Characteristics and effect: 
DL-malic acid in its pure sub-
stance is a cristalline, in water 
very good soluble, powder or gra-
nulate. 
Malic acid can be added to food 
products for increasement of sour 
flavour or –over decreasement of 
pH-level- in order to improve the 
impact of thermic or chemical con-
servation procedures and related 
durability as well as for oxidation 
protection purpose. 
DL-malic acid is alike malo-lactic  
acid only hardly biodegradable. 
Therefore it is also suitable for a-
cidification of plant-based raw ma-
terial to followed fermentation. 
E.g. fruit and grape mashes as 
well as juices and musts for wine 
production  

 of certain type or year with less a-
cid as required for a clear and pure 
fermentation. 
The addition of malic acid de-
creases the building of false aro-
mas during fermentation and mi-
nors the risk of bacterial wine de-
fects. 
Furthermore, due to acid addition 
resulting low pH-level, the sulphu-
rization impact of completed wine 
is improved (by sulphur dioxide or 
KALFIT) also in this understand-
ding its durability. 
 

Instruction of use: 
Malic acid can be added directly 
to liquid recipes or pre-solubled, to 
food products of mid and end pre-
pared stage. 
 

Food regulation: 
Regulation EU-VO No. 1129/2011 
declares to which foods malic acid 
can be added.  
 
Dosage examples: 
Most of the released foods, such 
as soft cheese, spreadable fats, 
fruit and vegetable preparations 
and tins, jam, jelly, marmelades, 
cereals, processed meat, fish, and 
egg products, etc. malic acid can 
be added without restrictions. 

 The legal maximum dosage for 
wine production is: 
-Fruit wine: max. 300g/hl (not valid 
for honey wines according to Ger-
man law!) 
 

-Grapes, mashes, musts, young 
wines and wine: max. 360g/hl 
 

Malic acid cannot be added to 
fruit juices, exception pineapple 
juice (max. 300g/hl).  
 

 

Remark for grape wine: 
DL-malic acid consists each half 
of D-type and L-type malic acid. 
As only the L-type is able for bio-
logical acid reduction (MLF), only 
the half of added DL-malic acid 
can be transformed to L-malo-lac-
tic acid. 
 

Analytic remark: 
0.89 g malic acid is by analytic tit-
ration declared as 1g tartaric acid.  
 

Package sizes: 
100 g can (Art.-no. 5384) 
1 kg bag (Art.-no. 5385) 
25 kg sack (Art.-no. 5386) 
 

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 without prior careful testing as de-
scribed above, nor that their use will not 
infringe the patent rights of third parties. 

 

 


