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Powder coal / Active coal GF

- Active coal for correction of colour and aroma defects
for grape musts, grape and fruit wines -

Technical information and instructions of use

Product description:

Schliessmann Powder coal GF
and Schliessmann Active coal
GF are activated botanical coals.
To produce it, plant carbon (e.g.
from coconut shells or olive
seeds) is treated with steam at a
temperature of approximately
1000°C so that the carbon it con-
tains takes on a fine-pored struc-
ture with an enormous internal
surface area of up to 400 m2/g.
Due to its granulation Active coal
GF can be prepared easier and
with less dust than Powder coal
GF.

Effect of active coal:

The large internal surface area of
activated carbons generally cau-
ses, on the one hand, the rather
unspecific  binding of large
molecules from liquids, e.g., colo-
rants and aromatics. On the other
hand, treatment of wine with ac-
tive coal benefits undesired oxida-
tion reactions.

Application purpose:

Within white and red grape musts,
grape wines and fruit wines Pow-
der coal GF and Active coal GF
are used for colour correction or
milding or removal of aroma and
taste defects (e.g. fungal tones).

Remarks for treatment of distilla-
tes and spirit drinks can be
found in our information sheet
»Schliessmann Active coal GF*.

Application recommendation:

In principle, preliminary tests
should be carried out using diffe-
rent dosages to determine the mi-
nimum amount required to
achieve the optimum balance
between the desired correction of
an existing defect on the one hand
and undesirable aroma reduction
on the other.

The required amount of activated
carbon is mixed with the 5-10-fold
of liquid amount, and this slurry is
then stirred intensively into the to-
tal volume to be treated.

The partly sedimented active coal
at first should be stirred several
times in distance of several hours.
But after two days let to stand to
sedimentation and filtered after
four days at the latest.

Dosage recommendation:

In general a treatment during must
state will cause less flattening of
aroma as within wine state. So, if
necessary, it can be worked with
higher dosages there.
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The following indication refer to

wine:

o Slight corrections: 5-10 g/hl

e Correction of heavy defects: 30
to max. 100 g/hl (legal limit va-
lue)

From experience dosages of more

than 40 g/hl result in significant

flattening of aroma.

Important remark:

Wines should be sulphurized at 30
mg/l free SO2 prior to treatment.

Storage:
Odour-free and dry!
Package sizes:
Powder coal GF

5 kg bucket
20 kg sack

(Art-No. 5245)
(Art-No. 5246)

Active coal GF

1 kg bag
10 kg sack

(Art-No. 5247)
(Art-No. 5248)

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.



