
 

Schliessmann Kellerei-Chemie GmbH & Co KG  ⋅  Auwiesenstrasse 5  ⋅  74523 Schwäbisch Hall  
Internet: www.c-schliessmann.de  ⋅  E-mail: service@c-schliessmann.de 

 
Last update: 1/2018 

 

Product specification 
 
Product:   DL-Apfelsäure, E296, Art.-No. 5385 and 5386 
 
Description 
• DL-malic acid is obtained in a biotechnological process. 
• Appearance: crystalline, white, free-flowing powder 
• Odor:  neutral 
 
Average analysis 
• Optical rotation (°): ±0,1 
• Content (%):  >99 
 

• Ash (%):   <0,05 
• Fumaric acid (%): <1 
• Maleic acid (%): <0,03 
• Heavy metals (ppm): <10 
• Lead (ppm):  <2 
• Arsenic (ppm):  <1 
• Mercury (ppm): <1 
 

The product thus complies with the valid legal requirements for food additives 
according to VO (EU) No. 231/2012. 
 
Explanations 
 

The Product 
 

• does not contain any genetically modified (micro)organisms or components and is 
not produced with the help of genetically modified (micro)organisms.  
Its use in the production of foodstuffs therefore does not require any additional 
labelling in accordance with Regulation (EEC) 1829 and 1830/2003. 

• is a food additive according to Regulation (EC) No. 834/2007 Art. 9 or Regulation 
(EC) No. 889/2008 Annex VIII, Section A for the manufacture of "organic" food. 

• Not  approved for the preparation of organic wine. 
• does not contain any of the substances with allergenic effects listed in Food 

Information Regulation No. 1169/2011, Annex II, in a concentration that requires 
labeling. 

 

The packaging materials used in direct contact with the product comply with the 
requirements of EU regulations 10/2011 and 1935/2004 on food products. 
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