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Lactic acid E270, 80%

- Food additive for improvement of taste
and shelf life, for protection of oxidation
and also fermentation under acid protection -

Technical information and instructions of use

Appearance and production:
Lactic acid (2-hydroxypropion a-
cid) is one of the edible acids ha-
ving antioxidant side effect to be
found in many foods. Its natural
appearance within fermentated
foods, e.g. sauerkraut, yoghurt,
sourdough or wine is the result of
metabolic activity of lactic acid
bacteria. If necessary it is also ad-
ded to other foods such as vege-
tables and fruit tins, pasta pro-
ducts and beverages.

The production of so called ,,Lac-
tic acid“ containing 80% L-lactic
acid is biotechnologically obtained
by fermentation of carbohydrates
with Lactobacillus ssp.

Characteristics and effect:
Lactic acid is a transparent to
slight brownish, viscous liquid with
typical fermentaion scent.

To foods it is added for improve-
ment of taste or —by decrease-
ment of pH value- for effectiven-
ess of thermic and chemical con-
servation process (e.g. pasteu-
rization of sour tin products), and
therewith for ensurance of shelf
life.

Lactic acid is only hardly biologi-
cally degradable. Therefore it is
also very suitable for the acidifica-
tion of plant raw goods which are
subsequently added to the

fermentation process.

In this way the addition of lactic a-
cid to mashs of fruit and grain or to
fruit and grape juices ensures the
~pure fermentation” of these sub-
strates for distilling mashes and
fruit wines. This refers to a fer-
mentation process that promotes
the proliferation and metabolic ac-
tivity of the pure yeast culture that
is also added, as opposed to the
activities of undesirable bacteria
introduced with the raw material
and wild yeasts that are less tole-
rant to acid. This ,fermentation un-
der acid protection” diminishes the
building of bad aromas and the
risk of bacterially caused wine and
distillation faults.

In addition, the lower pH value of
the finished wine due to the addi-
tion of acid promotes the effec-
tiveness of its sulfurization (with
sulphur dioxide or KALFIT) and
thus its shelf life.

Application:

Lactic acid can either be stirred
directly or added pre-solubled in li-
quid recipe ingredient to interme-
diate or end food product.

Food law sector:

The Regulation EU-VO No.
1129/2011 regulates to which
foods lactic acid can be added.
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Dosage examples:

To most foods Lactic acid can be
added without restriction, except
to the following:

Grape wine production:
Grapes, mash, must, young wine,
wine: max. 500ml/hl

Fruit wines:

max. 380mi/hl

(according to German Food Law
not released for meads)

Analytic remark:

1.5 g or 1.25 ml Lactic acid is
(entirely several days after addi-
tion) by titration process analyti-
cally recorded as, 1g tartaric acid.

Package sizes:

250 ml bottle (Art-No. 5394)
1 | bottle (Art-No. 5395)
5 | canister (Art-No. 5398)
20 | canister (Art-No. 5397)

Storage: Cool and dark.

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.



