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L(+)-Tartaric acid E334

- Food additive for improvement of
taste, durability and oxidation protection as well as
for wine fermentation under acid protection —

Technical information and instructions of use

Appearance and production:
L(+)-tartaric acid is one of the
edible acids that can be found in
many foods. Vegetables and fruit
tins, jams, pasta products and be-
verages it is added as aciddifying
agent, meaning to support the
conservation process.

Naturally L(+)-tartaric acid is a
content of many fruits and especi-
ally grapes. It is obtained from
wine-sector products and residu-
als of wine production, e.g.
crystalline tartar precipitation. So,
it complies with wine legal require-
ments for agricultural origin,
among others.

Characteristics and effect:
L(+)-tartaric acid in pure sub-
stance is a crystalline, in water
good soluble powder.

Tartaric acid can be added to
foods for reinforcement of sour
taste or —by decreasement of the
pH-value — to effectiveness of
thermic or chemical conservation
process and in this view for impro-
vement of durability. As com-
plexation agent tartaric acid also
protects for oxidation.

Same like lactid acid it is only
hardly biodegradable. For this
reason it is very suitable for acidi-
fication of grape must and mash
during wine production. Meaning

for grape types that naturally con-
tain less acidity or due to harvest
which would be necessary for a
clean, pure coloured fermentation.
Herein, at beqinning of fermenta-
tion, the tartaric acid causes a
considerable more effective de-
creasement of the pH- value as
the also approved lactid or malic
acid. The latter in oposite are pre-
dominant to tartaric acid in wine
stage as they do not support pre-
cipitation of tartar.

Usage:

Tartaric acid can either be di-
rectly added to liquid recipes or
pre-dissolved to intermediate or
end products during food produc-
tion.

Food law sector:

The Directory EU-VO No.
1129/2011 regulates the addition
of tartaric acid to foods.

Dosage examples:

To most allowed foods such as ice
cream, spreadable fats, sweets,
vegetable and fruit tins, jams, jel-
lies, marmelades, potato gnocchi,
salads, spicy spreads, vegetable
juices, processed meat, fish and
egg products etc. the tartaric acid
can be added without restrictions.
A maximum dosage is only restri-
tive regarding grape wine
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production:
-Grapes, mash, must, young wine
and wine: max. 400g/hl

Remark to grape wine:

The addition of L(+)-tartaric acid
can cause several weeks later the
precipitation of potassium in the
form of tartar or its reinforcement.
This has no impact on decrease-
ment of pH-value during mash and
must stage, though on the calcula-
bility of an acidification during
wine stage.

The German Food Legislation pro-
hibits the use of tartaric acid at
fruit wine production.

Analytic remark:

1 g L(+)-tartaric acid is by titration
process analytically also listed as
1g tartaric acid.

Package sizes:

100 g tin (Art.-no. 5326)

1 kg bag (Art.-no. 5327)
10 kg bucket  (Art.-no. 5327/1)
25 kg sack (Art.-no. 5328)

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 de-
scribed above, nor that their use will not
infringe the patent rights of third parties.



