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-  Food additive (acid regulator, com-                                     

  plexing agent, sour component of baking powder,   Page 1/1 

  stabilizer for grape juice and grape wine) – 
 

  

Technical information and instructions of use   

 
Appearance and production:  
Crystal-tartar is the mono potas-
sium salt of L(+)-tartaric acid. Un-
der the name of potassium (hydro-
gene) tartrate it is used within 
foods of animal and herbal origin. 
Tartaric acid and also potassium 
are natural contents in many fruits 
and especially grapes. The super-
fine grinded crystal-tartar is won 
from received tartar during wine 
production, by hard crystalline 
precipitation  due to increasing al-
cohol content caused decreasing 
dissolubility. 
 
Characteristics and effect: 
Crystal-tartar in pure substance 
is a crystalline powder, however in 
cold water only hardly soluble (ap-
prox. 1g/ l at 20°C). 
Within foods potassium hydrogen 
tartrate works as souring agent, 
meaning acidity regulator. 
Furthermore it reinforces the 
effect of antioxidants by com-
plexation of metal ions. This, for 
example, retards the rancidifica-
tion of animal and vegetablel fats 
and oils as well as the browning of 
fruits, vegetables and potato pro-
ducts. 
Crystal-tartar additionally can be 
found as sour component in sher-
bet and baking powder. There, af-
ter addition of water, also contai-
ning natron (sodium hydrogene 
carbonat) it causes the dough to 
get soft and to bubble the sherbet 
while releasment of carbon dio-
xide gas. 

 Crystal stabilizing of grape 
juice and grape wine: 
During production of grape juice 
and wine the crystal-tartar is of 
physical meaning as seed crystal. 
The determination of tartar satura-
tion temperature by method of 
„conductometric evaluation of 
crystal stability of ready-to-fill 
wines“ shows the natural ten-
dence of wine to tartar precipita-
tion during its storage. 
To avoid such undesired tartar 
building, the ready-to-fill beverage 
is to be stabilized before bottling 
as follows:   
The principle of cold stabilizing for 
several days to weeks at cooling 
between -4 bis 0°C is based on re-
duction of dissolubility of tartar by 
decreasing temperature with re-
sult of crystalline pre-precipitation. 
The addition of superfine grinded 
crystal-tartar as seed crystal 
(„contact tartar“) or at least an in-
terval stirring accelerates the 
crystal building and growth. This 
so called „contact procedure“ 
turns out successful already after 
few hours.  Afterwards, cold cent-
rifuged or filtrated. 
 
Usage: 
Due to its superfine grinding 
Crystal-tartar can be directly ad-
ded dry as recipe component or 
directly stirred or mixed in during 
food production. 

 Food law sector: 
The Directory EU-VO No. 
1129/2011 regulates the addition 
of potassium -(hydrogene) tartrate 
to foods. 
 
Dosage instructions: 
Most of released foods such as 
cheese products, ice cream, 
spreadable fats, fruits and vege-
tables (dried, in vinegar, oil or 
pickled), vegetable and fruit tins, 
processed potato products and 
gnocchi, salads and spicy 
spreads, vegetable juices, proces-
sed meat, fish and protein pro-
ducts etc. crystal-tartar can be 
added without restrictions. 
 
As baking powder: 
Approx. 20g crystal-tartar and 10g 
sodium bicarbonate on 1 kg flour. 
For crystal stabilizing of grape 
wine: 400g/hl 
 
Package sizes: 
100g tin (Art.-no. 5273) 
1 kg bag (Art.-no. 5374) 
25 kg sack (Art.-no. 5372) 
 
Storage: Dry 
 

 
 

 
 
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. 

 



 


