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- herbal protein for flotation, fining of clearing,                          

colour stabilization and astringents mitigation at grape 
wine production and fruit juice clearing - 
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Technical information and instructions of use   
 

Background:  
 

Herbal proteins have been gai-
ning more importance for be-
verage fining in opposite to the 
commonly used animal proteins. 
The declaration of beverages to 
be „for vegetarians“ and „for ve-
gans“ requires the entire waiver 
of animal based fining sub-
stances. 
Different to egg white, fish, milk 
and wheat, peas, however, are 
none of the potential food aller-
gens. 
 
Characteristics and effect: 
 

Our spray-dried protein isolate of 
peas, taste-neutral at dosage 
upto 40g/hl, from technological 
view is comparable to the com-
mon fining proteins of animal ori-
gin or even is superior. It shows 
special advantages within fining 
and taste corrections at grape 
and fruit wine production:  
Pea protein reacts with grape, 
meaning must and wine self-ow-
ning tannins but also with added 
tannin and silicia sol. Therefore it 
is well suitable for the flotation of 
grape musts, finings of musts 
and wine clearing by sedimenta-
tion as well as by mitigation of 
astringents 

 
 

and colour stabilization of red 
wines. As indirect effect it also 
shows a flavour improvement for 
white wines. At clearing of fruit 
juices the combination of pea 
protein and bentonite shows 
good results. 
 

Dosage and use: 
 

• Fruit juice clearing, must flota-
tion (after enzymation): 8-15 g/hl 

• Must clearing: 8-20 g/hl, add 
after 3-5-fold quantity of silica 
sol SILOXOL plus 

• Wine clearing: 5-15 g/hl, add 
after 3-5-fold quantity of silica 
sol SILOXOL plus 

• Tannin correction: 5-20 g/hl, 
add prior to 2-3-fold quantity of 
silica sol SILOXOL plus 

 

Pea protein needs preparation 
by stirring, lump-free, several 
hours prior to use with 10-fold 
quantity of cold water (not must 
or wine!). After a soaking time of 
4-6 hours, the pap is added to 
the must or wine continously (flo-
tation), meaning homogeneous (fi-
ning of clearing / tannin correc-
tion). 

 Continous stirring during the com-
bination fining benefits the succu-
essful result. 

 
Further remarks: 
 

Because of its bad durability the 
aquaeous pap of pea protein 
needs fresh preparation every 
time and usage at same day. 
For optimization of dosage pre-
trials are recommendend in view 
of combination fining and to 
avoid too much fining (overfi-
ning). 
 

 
Package sizes: 
 

1 kg bag (Art.-no. 5185) 
5 kg bucket (Art.-no. 5186) 
25 kg sack (Art.-no. 5187) 
 
Storage: 
 

Cool, dry and odour-free! 
 

 
 
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 

 


