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Filtration celluloses

- Cellulose fibers for the precipitation filtration
of wine, fruit juise, sparkling wine base and sparkling

wine as well as for treatment of lees -

SCHLIESSMANN
SCHWABISCH HALL El_lj
& 0791 97191-0 - = 0791 97191-25

-7 service@c-schliessmann.de
® www.c-schliessmann.de

State 07_2020

Page 1/2

Technical information and instructions of use

General information:

Taste-neutral powdered cellulose is an alternative
to mineral filter aids, which are commonly used in
the precipitation filtration of beverages, and offers
many advantages. Cellulose fibers offer the follo-
wing advantages over diatomaceous earth in par-
ticular:

Lower dead weight

Open, porous filter cake

Higher throughput rates

Longer service life

Significantly lower application rates
Lower wine loss

Lower waste volume

Easy disposal

Less color loss in red wine
Preference for the taste of wines filtered with
cellulose

¢ Higher yield in lees filtration

The cellulose fiber types listed on page 2 differ in
fiber length and diameter. If satisfactory filtration
results cannot be achieved with individual types a-
lone, it is advisable to combine different grades.
Increasing proportions of coarser fibers in-
crease throughput and reduce clarification
efficiency.

Instructions of us:

In principle, it is possible to partially or completely
replace the mineral filter aids used to date with filt-
ration celluloses. The dosages specified in the
product descriptions on page 2 are guidelines that
refer to working with horizontal screen filters using
filtration cellulose exclusively.

In general, when switching filtration processes to
cellulose fibers, the specified dosages should be
used initially. Once satisfactory filtration results
have been achieved with the optimal combination
of different fiber types for the support layer, pre-
flocculation, and continuous dosing, the
dosages for subsequent filtrations can usually be
significantly reduced in stages.

Remark to treatment of lees:

When processing trub on chamber filter presses,
in addition to the filtration time and yield, the
cleaning effort is also essential for assessing suc-
cess. The nature of the filter cloth and the compo-
sition of the pre-flocculation (possibly a combina-
tion of perlite, diatomaceous earth, and cellulose)
determine how easily the filter cake falls off the
cloth after the press is opened. Completely repla-
cing mineral filter aids with cellulose can be prob-
lematic on cloths made from multiflament yarn be-
cause the cellulose fibers become stubbornly em-
bedded in the many small spaces, making
cleaning difficult..

Storage:
Dry and odour-free.

All information in this publication is based on our current ex-
perience 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.
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CS-Cell Trub, ultra-coarse

o For lees filtration on filter presses, dosage approx. 1 kg/hl lees

1kgbag (Art.-no.6494/1)
20 kg sack (Art.-no. 6494)

CS-Cell 90, coarse

o For support layer coating before each filtration of wine, juice, sparkling wine base wine, and spar-
kling wine, dosage approx. 400 g/m? filter area

e As additive to increase throughput during each filtration with finer cellulose, diatomaceous earth, or
perlite, dosage approx. 1.5 kg/10 kg filter aid

o For lees filtration on filter presses, dosage approx. 1kg/hl lees

1 kg bag (Art.-no. 6495/2)
5kg bag (Art.-no. 6495/1)
20 kg sack (Art.-no. 6495)

CS-Cell 60, middle

o For pre-flocculation during the filtration of sparkling wine base wine, dosage approx. 700 g/m? filter
area
¢ For continuous dosing during the filtration of sparkling wine base wine, dosage approx. 10g/hl

o For pre-flocculation during sparkling wine filtration, dosage approx. 900 g/m? filter area
e For continous dosing during sparkling wine filtration, dosage approx. 30g/hl
1 kg bag (Art.-no. 6496/2)

5kgbag (Art.-no. 6496/1)
20 kg sack (Art.-no. 6496)

CS-Cell 20, fine

e For pre-flocculation in coarse filtration of wine, dosage approx. 500 g/m? filter area
[ ]

For continous dosing at coarse filtration of wine, dosage approx. 30-50g/hl per filterability

¢ As additive for more brilliance at filtration of lees on filter press

1kgbag (Art.-no. 6498/2)
5kgbag (Art.-no. 6498/1)
20 kg sack (Art.-no. 6498)

CS-Cell 10, ultra-fine

e For precipation filtration at fine filtration of wine, dosage approx. 900g/m? filter area

e For continous dosing at fine filtration of wine, dosage approx. 40g/hl

1 kg bag (Art.-no. 6499/2)
5 kg bag (Art.-no. 6499/1)
20 kg bag (Art.-no. 6499)



