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Gelatine GLUTA FORTE
and GLUTA FORTE Bio

- Special clearing gelatine -

Technical information and instructions of use

General information:

Gelatine GLUTA FORTE is a
special gelatine for the clarfying
of wine and fruit juice. Its effect
is based on its positively charged
in these liquids. GLUTA FORTE
reacts with negatively charged
wine substances (tannins) or fi-
ning agents such as tannin, silica
sol, or bentonite to form floccula-
ting lees particles that promote
the sedimentation of other turbi-
dity. Gelatine GLUTA FORTE is
a warm-soluble gelatine with a
low bloom count.

Application scope:

¢ Fining of fruit juice
e Treatment of must
e Treatment of wine

Ingredients:

Pure gelatine, obtained 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 gelatin production.

Chemical and physical charac-
teristics:

Appearance: light yellowish
granulate
Bloom 80-100
Humidity (%, 105°C) <15
pH-value 4.8-5.8
SO2 (ppm) <50
Ash (%) <2
Heavy metal (ppm) <50
Arsenic (ppm) <1
Grinding (mesh) <30
Bacteriologie:
Total germs <1000/g
Salmonellae 0/25¢g
Clostridia 0/g
Dosage:

Fining of wine / juice:
2-5¢g gelatine/nhl after 5-10 times of
amount silica sol SILOXOL ,,plus*.

Reduction of tannins:
A little less and prior to silica sol
dosing.

Instructions of use:

The calculated amount of gelatine
is first stirred into a bit of cold water,
left to soak for 10 minutes, then
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dissolved by adding about five
times the amount of hot water,
and finally stirred thoroughly into
the drink.

The above dosages are guide-
lines and are for reference purpo-
ses only. Preliminary tests must
always be carried out..

Package sizes:

1 kg bag (Art.-no. 5150)
5 kg carton (Art.-no. 5152)
25 kg sack (Art.-no. 5151)
1 kg bag Bio (Art.-no. 5150/1)
25kgsack Bio (Art.-no. 5151/1)
Storage:

Cool, dry and odour-free! Shelf
life under the above conditions:
3 years min.

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 described
above, nor that their use will not infringe
the patent rights of third parties.



