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Technical information and instructions of use 

 

  

Background:  
Sulphur dioxide (SO2) is a gas that 
is added to certain foods (e.g., dried 
fish, fruit, and tomatoes, potato pro-
ducts, starch) due to its preserva-
tive, disinfectant, enzyme-inhibiting, 
antioxidant, and colour, flavor, and 
vitamin-preserving characteristics. 
Because of these properties, it has 
long been the most important addi-
tive in wine processing. 
 

Product description: 
KALFIT® is our brand name for 
pure potassium disulphite (potas-
sium pyrosulphite, potassium meta-
bisulphite, K2S2O5). The white, 
crystalline, highly water-soluble 
powder is used for “sulphurization” 
in wine processing because it is 
easy to handle and dose. There, it 
releases SO2 in aqueous solution in 
the presence of acids. 

 
 

Effect / application: 
KALFIT® protects mashes, musts, 
fruit wines, and grape wines from 
oxidation and enzymatic browning, 
has a bactericidal effect, and binds 
undesirable, aroma-intensive fer-
mentation by-products such as ace-
taldehyde. However, due to the 
volatility of the SO2 gas released in 
the process (“SO2 sting” in the dis-
tillate), KALFIT® is not suitable for 
conservation of fermenting mash. 

 
 

 Application and dosage at 
wine processing: 
 
KALFIT® can be added directly or 
dissolved in a little liquid before-
hand. The appropriate dosage is de-
termined based on empirical values, 
the condition of the harvest, the pH 
value, and the microbiological stabi-
lity expected after analytical testing. 
In addition, legal limits for total SO2 
emissions must be taken into ac-
count. 
 
KALFIT® releases approx. 50% of 
the amount of SO2 used; for exa-
mple, a dosage of 10 g/hl results in 
an SO2 level of 50 mg/l. After addi-
tion, mix thoroughly to avoid local 
overconcentrations. 
 
Approx. reference values: 
Mash:  5 - 15 g/hl 
Must: 10 g/hl 
Young wine: 10 - 15 g/hl 
The young wine is sulphured imme-
diately after fermentation or after the 
first racking to protect it against un-
desirable biological acid degrada-
tion (BSA). 
 
Wine / fruit wine: 
It is advisable to reliably determine 
the content of free SO2 already 
present and, if necessary, to in-
crease it to 30-50 mg/l with KAL-
FIT® to ensure microbiological sta-
bility. 
 
 

 Further literature: 
In “Techno-logie des Weines” (The 
Technology of Wine), published in 
2014, Hamatschek compiles techni-
cal, analytical, and nutritional details 
about this irreplaceable, contro-
versial additive in a scientifically 
sound and easily understandable 
form. 
 

Packaging sizes: 
10 g bag (Art.-no. 5335) 
50 g bag (Art.-no. 5336) 
1 kg tin (Art.-no. 5339) 
1 kg bag (Art.-no. 5340) 
10 kg bucket (Art.-no. 5344) 
25 kg sack (Art.-no. 5342) 
 

 
Storage: 
Cool, dry, closed airtight.  
 

Caution marks: 
 

 
Causes serious eye damage. May irri-
tate the respiratory tract. Contact with a-
cids liberates toxic gas. 
 
 

Safety instructions: 
Wear eye protection! After contact 
with eyes, rinse cautiously with wa-
ter for several minutes. Remove 
contact lenses, if present. Continue 
rinsing. Get medical advice/at-
tention. 

 
 

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. 



 


