Wir beg\e'\‘cev\
lre erko\gre'\che
Ge’crdnkehers’ce\\mg

SCHLIESSMANN
SCHWABISCH HALL EI.B
& 0791 97191-0 - = 0791 97191-25

-7 service@c-schliessmann.de
‘® www.c-schliessmann.de

Schliessmann PVPP -E1202-

-Polyvinylpolypyrrolidon

for removal of disturbing tannins in musts, wines,
fruit wines, fruit juices as well as fruit spirit drinks-

Technical information and instructions of use

Product description:

PVPP is a high-grade three-di-
mensional cross-linked plastic
which is unsoluble in water, alkali,
acid as well as most organic sol-
vents.

Effect of PVPP:

The aging of a wine shows the cle-
arest in changeing of original co-
lour. Brown tones in red wines and
the disappear of green colour
components in white wines are
consequence of oxidative poly-
merisation of phenolic com-
pounds. Such phenomenons can
also apprear in fruit juices or fruit
spirit drinks. So called aging tones
in wines are often relevantly
caused by oxidated phenols.
PVPP is capable to bind phenolic
substances selectively by building
of hydrogen bonds. This adsorp-
tion functions the better, the big-
ger the molecules of phenoles are.
Due to this fact, the treatment with
PVPP removes oxidated phenols
in primary, whereas this results in
improvement of colour and taste
of the treated beverage.

Dosage recommendation:

The allowed maximum amount for
treatment of grape wines is at 80
g/hl.

For all other beverages no maxi-
mum dosages are legally regula-
ted. In principle, the optimum
dosage should be determined by
means of a preliminary test, as
higher dosages also adsorb
unoxidized phenols, which can ad-
versely affect the colour and body
of the wine. For treatment of aged,
oxidated wines normally 30-70
g/hl PVPP are required. If the de-
fect is very pronounced, lower ap-
plication rates in combination with
other phenol-reducing, protein-ba-
sed treatment agents may be
more effective. In certain case the
additional usage of active coal can
support effectiveness of PVPP.

At musts of e.g. sun-damaged
harvests PVPP can be added pre-
ventively at 15 -40 g/hl.
Concerning blank fruit juices it is
used for colour stabilization and
reduction of oxidation intension at
20-50 g/hl; in case of extremity
dosage of 300 g/hl can be neces-
sary. At production of fruit [i-
queurs, if necessary, the used
juice should be treated prior to mi-
xing. But the completed liqueur
can also be treated with PVPP,
here normally 60 g/hl are suffi-
cient.
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Application:

PVPP can be added directly or in
form of wine slurry to must or wine.
A swelling time of approx. 30 mi-
nutes improves the effectivity. Due
to its unsolubility the addition
should be made with stirring ma-
chine. Contacting time 10-20 mi-
nutes. At clearing process, the
further components should be ad-
ded after 2 hours at earliest. The
filtration of PVPP can be executed
after 1 day. With viscous bevera-
ges, like liqueurs, the sedimenta-
tion can take longer time period.
At treatment of oxidated wines, it
is important to take care of suffi-
cient free SO2.

Storage and shelf-life:
Odour-free and dry. Opened pack-
ages airtight closed maintains
shelf-life for at least three years.

Package sizes:

45 gtin (sample) (Art-No. 3895)
450 g granulate (Art-No. 5296)
1 kg powder (Art-No. 5295)
20 kg powder (Art-No. 5294)

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.



