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KHC-Lime for fine deacidification
- Potassium hydrogen carbonate E 501(ii) for fine de-
cidification of young wine and grape wine as well as
acid regulator for foods in general -

Technical information and instructions of use

1. Deacidification of wine:

Potassium hydrogen carbo-
nate, also known as potassium bi-
carbonate, is generally used to
slightly reduce acid during wine
production by a maximum of 2 g/L.
Wine law also permits treatment at
the wine stage, provided that the
total acid content is not reduced
by more than 1 g/L.

Necessary major deacidification
measures, whether chemical with
deacidification lime, meaning
special lime for double salt dea-
cidification, or biological with a
BSA starter culture, were usually
carried out immediately before or
after fermentation. A natural re-
duction of acid in wine due to the
precipitation of tartar has also usu-
ally taken place during fermenta-
tion.

In contrast, fine deacidification
during aging offers the advan-
tages of being able to adjust the
wine to the desired final acidity le-
vel quite accurately after prelimi-
nary testing and, above all, to
achieve more reliable crystal sta-
bility than would be possible with
deacidification lime, also known
as carbonated lime.

Principle of fine deacidification:
As with simple deacidification u-
sing deacidification lime, fine
deacidification with KHC lime in-
volves.

neutralizing the tartaric acid
present, releasing carbon dioxide
in the process.

However, it is not calcium tartrate
that precipitates during fine dea-
cidification, but potassium hydro-
gen tartrate (tartar), which crystal-
lizes more quickly but can also be
stabilized more reliably in solution.

Dosage:

67 g KHC-lime per hL of wine re-
moves approx. 1 g of tartaric acid
per liter. Marketable wines must
have a residual tartaric acid con-
tent of 0.5 g/l. This should be ta-
ken into account when calculating
the deacidification margin. It is
therefore advisable to determine
the tartaric acid content precisely
before deacidification.

Execution:

The calculated quantity of KHC-
lime is slurried in a little must or
young wine, this suspension is
then gradually stirred into the total
quantity. Possible foam building
requires sufficient headspace.
Fine deacidification with KHC in-
creases the concentration of pota-
ssium dissolved in the wine and
thus the risk of tartar precipitation
in the bottle if it is not sufficiently
stabilized before bottling. Com-
mon methods of precipitation of
tartar include the application of
cold with addition of seed crystals
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(contact method with crystal tar-
tar), and the addition of meta-tar-
taric acid, potassium poly-
aspartate, or CMC to stabilize tar-
tar still in solution.

2. As food additive

KHC-lime is used, furthermore, in
general as acid regulator, release
and raising agent (e.g. in fine ba-
kery products made of fat and su-
gar-rich doughs and mixtures,
dosage approx. 10g/kg flour). Po-
tassium hydrogen carbonate
may be added without dosage
restrictions to most foods appro-
ved for this purpose under EU-Re-
gulation 1129/2011, such as dried
milk, table sweeteners, salt substi-
tutes, seasonings, and dietary
supplements.

Storage:
Dry and odour-free!

Package sizes:

100g tin (Art.-no. 5262)
1 kg bag (Art.-no. 5263)
5 kg bag (Art.-no. 5264)
25 kg sack (Art.-no. 5266)

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.



