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Gelatine GELA FLOTT
and GELA FLOTT BIO

- Special gelatine for the flotation process -

Technical information and instructions of use

General information:

Gelatine GELA FLOTT is a spe-
cial gelatine for the flotation of
grape must. Its effect is based on
its positively charged. GELA
FLOTT reacts with negatively
charged substances in the must
(e.g., tannins) to form floccula-
ting lees particles, which are
suspended by the flotation gas
and carry other turbidity particles
with them on their way to the
surface of the must.

Gelatine GELA FLOTT is a
warm-water soluble gelatine with
a high bloom count. This results
in a firm lees cake that remains
stable for several hours, allowing
the clarified must to be easily
drained off.

Ingredients:

Pure gelatine, extracted from
pork rinds. Only the skin of
healthy, slaughtered animals
that have been approved for hu-
man consumption by local vete-
rinarians after meat inspection is
used for gelatine production.

Chemical and physical chara-
cteristics:

Appearance: light yello-
wish granu-
late

Bloom: 190-200

Water content % <15

pH-value 5.1

SO2 (ppm) <50

Ash % <2

Heavy metal <40

(Ppm)

Arsenic (ppm) <1

Copper (ppm) <30

Lead (ppm) <5

Bacteriology:

Total germs <1000/g

Coliforme 0/g

E. coli 0/g

Clostridia 0/g

Dosage:

2 - 10g/hl, depending on tannin
content.

Higher dosages are required if
pectinase is not used or if the
lees cake needs to be stable
enough to be removed the follo-
wing morning.
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The calculated amount of gela-
tine is first stirred into a bit of cold
water, left to swell for 10 minu-
tes, then dissolved by adding
about five times the amount of
hot water and added to the must
either continuously during flota-
tion or completely before the ac-
tual flotation process. Ensure
thourough mixing.

Storage:
Cool, dry, odour-free! Shelf life
under the above conditions: 3

years.

Package sizes:

1 kg bag (Art.-no. 5156)
25 kg sack (Art.-no 5155)
1 kg bag Bio  (Art.-no. 5156/1)

25 kg sack Bio (Art.-no. 5155/1)

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.



