
Metatartaric acid esterification index 36 prepared under vacuum. 
.Inhibitor of tartrate precipitations.

 Formulation: Metatartaric acid index 36 (E353).

Enological benefits: Inhibitor of tartrate precipitations. Prevents the crystallization of potassium bitartrate salts. 

PRODUCT CHARACTERISTICS

Antitartre indice 36

Dissolve in 10 times its weight in cold water and add to the wine ensuring that the product is evenly distributed, 24 to 48 
hours before the last filtration. Never use hot water to prepare it. If the wine is very cold, it may increase turbidity.

Dosage: 10 g/hL.

Maximum legal dosage (UE regulatio): 10 g/hL.
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SPECIFICATIONS

PHYSICAL

• Appearance & colour: White to amber crystals
• Solubility: Totale

LIMITS

• Lead: < 2 mg/kg
• Arsenic: < 3 mg/kg
• Mercury: < 1 mg/kg
• Heavy metals (Ld): < 10 mg/kg
• Sulfuric ashes: < 0,1 %

CHEMICAL

• Purity: > 99,5 %
• Sulphates: < 0,1 %
• Tartaric acid content: > 105% (after hydrolyse)

 Bags of 1 kg.

Store in its original packaging hermetically sealed, in a cool, clean and dry place without odors. Respect the optimal date of 
use written on packaging. Use quickly after opening.

PACKAGING & CONSERVATION

STABILISATION PRODUCTS
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