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- Alkaline special silica sol for clearing of
juice, wine and sweet reserves -

Technical information and instructions of use

General information:

SILOXOL ,,plus®is a 30% alka-
line special silica sol for removal
of positive charged solids, espe-
cially protein, in wine and sweet
reserve.

SILOXOL “plus” serves as a
reaction agent for gelatine or
other fining proteins, particularly
in beverages low in tannins, cau-
sing them to flocculate and pre-
cipitate other particles and turbi-
dity-stabilizing  colloids.  SlI-
LOXOL ,,plus“ is ideally used
together with Gelatine GLUTA
FORTE.

In this way, only few and com-
pact solids appear whereas this
improves the profitability.

Application area:

¢ Fining of fruit juice

e Wine treatment

o Clearing of sweet reserves
¢ Reduction of tannins

Dosages:

Fining of wine / juice:

10 — 30 ml SILOXOL ,,plus“/hl,
then 2 — 5 g gelatine/hl
Pre-clearing of sweet reserve:
Approx. triple dosage as a.m.
with fining

Reduction of tannins:

reversed sequence of additions

The mentioned dosages are only
of orientative character. Pre-tri-
als to usage are invevitable.

Chemical and physical chara-
cteristics:

Aqueous, transparent, odour-
less, slight alkaline, colloidal si-
licon dioxid solution.

pH value: 9,7

Solids content: >30 %
Viscosity: 3,6 cPs
Spec. surface: ca. 220 m?/g
Particle size: 15 nm
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SILOXOL ,,plus‘is released for
treatment of wine and fruit juices
throughout the European Union.

Package sizes:

250 ml bottle (Art-No. 5100)
1 kg bottle (Art-No. 5101)
20 kg canister (Art-No. 5102)
130 kg barrel (Art-No. 5103)
Storage:

Frost-free!

Shake prior to usage!

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.



