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- Potassium polyaspartate solution for stabilization
of white, red and rosé wines against tartar deposits -

Technical information and instruction of use

Background:

Especially early bottled wines, not
crystal stabilized wines, bear the
risk of undesired crystal precipita-
tion, during its storage. Mostly this
is tartar®, salts of tartaric acid.
Such wine fault can be counterac-
ted by addition of so called protec-
tion colloids. Inherent tartaric acid
(temporal very short protection
effect), CMC (carboxymethyl cel-
lulose, released for treatment of
white, rosé, and sparkling wines,
but not for red wines) and KPA
(potassium polyaspartate).

KPA, potassium salt of poly-
asparte acid, is produced from as-
partic acid, naturally containing in
wine, by thermal/chemical trans-
formation process. The Delegated
Directory (EU) 2022/68 allows the
use of this food additive E456 as
,Stabilizer* in grape wines.

Effect of KPA:

To the wine added KPA binds po-
tassium ions, thereby preventing
them from potassium hydrogene
tartrate crystals (,real tartar®). In
bottle stored wines KPA maintains
this protection effect for longer
time period than CMC. But same
like CMC, KPA does not protect
wines against calcium tartrate pre-
Cipitation,

that have been deacidified with
calcium carbonate. KPA does not
cause any sensory change to the
wine until maximum allowed
dosage amount of 10g/hl.

Product description:

KPA liquid is a 20% aqueous so-
lution of potassium polyaspartate
stabilized with SO2.

Application recommendation:
To avoid possible turbidity caused
by KPA itself, the wine to be trea-
ted must be absolutely protein-
stable (“heat test” according to the
Oenology Practice Guide: in-
crease in turbidity after 4 hours at
70°C by no more than 2 NTU) and
must not contain lysozyme. KPA
liquid is stirred into the wine ho-
mogenous or directy added before
filling filtration. A previously exe-
cuted filtration test is generally
recommended. —

Dosage recommendation:

The appropriate dosage of KPA is
based on crystal stability of the
treated wine. The higher its tartar
saturation temperature (info sheet
»conductometric evalutation ...%),
the more stable the wine, the hig-
her the dosage of KPA.

The maximum allowed dosage
amount of KPA liquid is 50 g/hl.
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Storage and shelf life:

Store KPA liquid cool (but frost-
free), odour-free and dry.

Opened packages are to be used
within one week.

Package sizes:

KPA liquid 5 (No. 5316)
KPA liquid 101 (No. 5314)
KPA liquid 201 (No. 5315)

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.



