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Technical information and instructions of use 
 

  

General information:  
 
Liquid gelatine 20% is a ready-
to-use aqueous solution of hyd-
rolyzed edible gelatine for cla-
rifying wine and juice. Its effect is 
based on its positive charge 
there. Liquid gelatine 20% 
reacts with negatively charged fi-
ning agents such as tannin, silica 
sol, or bentonite to form floccula-
ting lees particles that promote 
the sedimentation of other turbi-
dity. It also reacts with negatively 
charged substances in wine, es-
pecially tannins. 
 
Chemical and physical chara-
cteristics: 
 
Appearance: clear, yello-

wish liquid 
 

Protein-dry sub-
stance: 

20 % 

pH-value: 3.5 
SO2: 2500 ppm 
  
Microbiologie:  
Total germs: <100/g 
Coliform: 0/25g 
Mould and yeast: 0/25g 
 

 Liquid gelatine 20% meets the 
purity requirements of the Ger-
man Wine Regulation. 
 
Dosage: 
 
Fining of wine / juice: 
30 - 60ml liquid gelatine/hl after  
1-2 times the amount of silica sol 
SILOXOL „plus“. The clarifica-
tion of very dull beverages may 
also require treatment with dou-
ble doses. 
 
Tannin reduction: 
A little less and prior to silica sol 
dosing. 
The calculated amount of gela-
tine is stirred directly into the be-
verage. 
 
The above dosages are guide-
lines and are for reference pur-
poses only. Preliminary tests 
must always be carried out. 
Both, under- and over-fining with 
gelatine can lead to turbidity. 

 Package sizes:  
 
1 kg bottle (Art.-no.5168) 
10 kg canister  (Art.-no.5169) 
 
Storage: 
 
Cool, dry, odour-free and frost-
free! Shelf life under the above 
conditions: 18 months. 
 
 
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. 
 

 


