
KALFIT liquid Last update 09_2017 

- Potassium hydrogen sulphite E 228 for the sulphurization of 
grape musts and wines in accordance with Regulation (EU) No. 
606/2009, also approved for the production of organic wine -

Technical information and instructions for use

General information:
KALFIT liquid is an approx. 25 
% aqueous solution of potassium 
hydrogen sulphite (KHSO3), 
which has recently been 
approved for the sulphurization of 
grapes, mashes, musts, young 
wines and wines.

Effect/benefits: 
Similar to powdered crystalline 
KALFIT®, KALFIT liquid 
releases sulphur dioxide in the 
acidic environment of the above-
mentioned intermediate and end 
products of winemaking, which 
protects against oxidation, 
prevents enzymatic browning, 
has a bactericidal effect and 
masks undesirable fermentation 
by-products (e.g. acetaldehyde).
Compared to sulphurization with 
SO2 gas or KALFIT®, KALFIT 
liquid is safer, more pleasant to 
handle due to its low odour and 
easier to dose. Potassium 
hydrogen sulphite has a weak 
deacidifying effect. For this 
reason, KALFIT liquid is not 
suitable for the desulphurization 
of sweet reserves.
Like KALFIT®, KALFIT liquid is 
not suitable for the preservation 
of distilling mashes.

Dosage / Application:
1 liter of KALFIT liquid weighs 
about 1.19 kg and releases a 
good 150 g of SO2 and about 90 
g of potassium. Similar to 
KALFIT®, this favors the 
precipitation of tartar. A dosage 
of 30 ml KALFIT liquid/hl 
increases the SO2 level by 
around 45 mg/l. This dosage also 
leads to a deacidification of about 
0.1 g/L. The respective dosage is 
based on known empirical values 
for SO2 gas or KALFIT® and 
depends on the health status of 
the grapes, the pH value and the 
expected microbiological stability. 
KALFIT liquid is added directly 
as follows:
• in portions when grinding the 

grapes,
• by stirring into the must,
• by adding it to the young wine 

followed by careful "gas 
stirring" with carbon dioxide or 
nitrogen. Schandelmaier 
(Landwirtschaftliches 
Wochenblatt 41/2016) 
understands this to mean frit 
gassing with 45 g nitrogen or 
70 g carbon dioxide per 10 hl 
from the bottom of the tank, 
which leads to a release of 
carbon dioxide and thus 
circulation of the young wine, 
which in turn distributes the 
KALFIT added at the same 
time from the bunghole

• by stirring into the wine.

Package sizes: 

5,5 kg-canister            No. 5333/4
23 kg-canister             No. 5333/5

Storage: 
Store tightly closed at 13-25°C! 
Keep out of the reach of children!

Hazard warnings:

Attention 

Hazard statements: Causes serious 
eye irritation. May cause respiratory 
irritation. Contact with acids liberates 
toxic gas.

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 as described 
above without prior careful testing, nor 
that their use does not infringe the 
patent rights of third parties.
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 homogeneously in liquid form 
without causing the tank to foam 
over.



Schwefelung mit „KALFIT flüssig“ [ml]
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10 15 20 25 30 35 40 45 50 55 60
100 6,67 10,00 13,33 16,67 20,00 23,33 26,67 30,00 33,33 36,67 40,00
200 13,33 20,00 26,67 33,33 40,00 46,67 53,33 60,00 66,67 73,33 80,00
300 20,00 30,00 40,00 50,00 60,00 70,00 80,00 90,00 100,00 110,00 120,00
400 26,67 40,00 53,33 66,67 80,00 93,33 106,67 120,00 133,33 146,67 160,00
500 33,33 50,00 66,67 83,33 100,00 116,67 133,33 150,00 166,67 183,33 200,00
600 40,00 60,00 80,00 100,00 120,00 140,00 160,00 180,00 200,00 220,00 240,00
700 46,67 70,00 93,33 116,67 140,00 163,33 186,67 210,00 233,33 256,67 280,00
800 53,33 80,00 106,67 133,33 160,00 186,67 213,33 240,00 266,67 293,33 320,00
900 60,00 90,00 120,00 150,00 180,00 210,00 240,00 270,00 300,00 330,00 360,00

1000 66,67 100,00 133,33 166,67 200,00 233,33 266,67 300,00 333,33 366,67 400,00
1100 73,33 110,00 146,67 183,33 220,00 256,67 293,33 330,00 366,67 403,33 440,00
1200 80,00 120,00 160,00 200,00 240,00 280,00 320,00 360,00 400,00 440,00 480,00
1300 86,67 130,00 173,33 216,67 260,00 303,33 346,67 390,00 433,33 476,67 520,00
1400 93,33 140,00 186,67 233,33 280,00 326,67 373,33 420,00 466,67 513,33 560,00
1500 100,00 150,00 200,00 250,00 300,00 350,00 400,00 450,00 500,00 550,00 600,00
1600 106,67 160,00 213,33 266,67 320,00 373,33 426,67 480,00 533,33 586,67 640,00
1700 113,33 170,00 226,67 283,33 340,00 396,67 453,33 510,00 566,67 623,33 680,00
1800 120,00 180,00 240,00 300,00 360,00 420,00 480,00 540,00 600,00 660,00 720,00
1900 126,67 190,00 253,33 316,67 380,00 443,33 506,67 570,00 633,33 696,67 760,00
2000 133,33 200,00 266,67 333,33 400,00 466,67 533,33 600,00 666,67 733,33 800,00
2100 140,00 210,00 280,00 350,00 420,00 490,00 560,00 630,00 700,00 770,00 840,00
2200 146,67 220,00 293,33 366,67 440,00 513,33 586,67 660,00 733,33 806,67 880,00
2300 153,33 230,00 306,67 383,33 460,00 536,67 613,33 690,00 766,67 843,33 920,00
2400 160,00 240,00 320,00 400,00 480,00 560,00 640,00 720,00 800,00 880,00 960,00
2500 166,67 250,00 333,33 416,67 500,00 583,33 666,67 750,00 833,33 916,67 1000,00
2600 173,33 260,00 346,67 433,33 520,00 606,67 693,33 780,00 866,67 953,33 1040,00
2700 180,00 270,00 360,00 450,00 540,00 630,00 720,00 810,00 900,00 990,00 1080,00
2800 186,67 280,00 373,33 466,67 560,00 653,33 746,67 840,00 933,33 1026,67 1120,00
2900 193,33 290,00 386,67 483,33 580,00 676,67 773,33 870,00 966,67 1063,33 1160,00
3000 200,00 300,00 400,00 500,00 600,00 700,00 800,00 900,00 1000,00 1100,00 1200,00
3100 206,67 310,00 413,33 516,67 620,00 723,33 826,67 930,00 1033,33 1136,67 1240,00
3200 213,33 320,00 426,67 533,33 640,00 746,67 853,33 960,00 1066,67 1173,33 1280,00
3300 220,00 330,00 440,00 550,00 660,00 770,00 880,00 990,00 1100,00 1210,00 1320,00
3400 226,67 340,00 453,33 566,67 680,00 793,33 906,67 1020,00 1133,33 1246,67 1360,00
3500 233,33 350,00 466,67 583,33 700,00 816,67 933,33 1050,00 1166,67 1283,33 1400,00
3600 240,00 360,00 480,00 600,00 720,00 840,00 960,00 1080,00 1200,00 1320,00 1440,00
3700 246,67 370,00 493,33 616,67 740,00 863,33 986,67 1110,00 1233,33 1356,67 1480,00
3800 253,33 380,00 506,67 633,33 760,00 886,67 1013,33 1140,00 1266,67 1393,33 1520,00
3900 260,00 390,00 520,00 650,00 780,00 910,00 1040,00 1170,00 1300,00 1430,00 1560,00
4000 266,67 400,00 533,33 666,67 800,00 933,33 1066,67 1200,00 1333,33 1466,67 1600,00
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10 ml KALFIT flüssig / 100 L Wein entsprechen etwa 15 mg SO2 / L Wein 

Beispielrechnung:       Weinmenge: 3.000 Liter |         SO2 - Zielwert: 60 mg/L Wein |         nötige Zugabe: KALFIT �üssig: 1.200 ml




