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ALBUCOLL 
 

 
Liquid hen’s egg-white (liquid ovalbumin).Qualified for the elaboration of products for direct human 

consumption In the field of the regulated use in Œnology. In accordance with the current International 
Œnological Codex. 

 

 
 
 
Physical characteristics 
  

Aspect : ...................................................................................................................................... liquid 
Colour : ............................................................................................................................. pale yellow 

 
Chemical Analysis 
 

pH ..................................................9.2 ± 0.2 
Dry extract .......................................12 ± 1% 
Proteins ....................................10.0 ± 0.5 % 
Lipids .............................................. < 0.1 % 
Gum, gelatine, dextrin .........................None 
Ashes (on dry extract) ..................... < 6.5 % 
Total nitrogen (on dry extract) .......... > 12 % 
Heavy metals ............................... < 10 ppm  

Lead ..................................................< 5 ppm  
Mercury .............................................< 1 ppm  
Arsenic ..............................................< 3 ppm  
Aerobic mesophile germs at 30°C :.... < 100 /g 
Enterobacteria .....................................< 10 /g 
Pathogenic staphylococcus :............ None /1g  
Salmonella : .................................. None /25 g

 
Oenological use 
 

Properties : specific clarifying agent of premium red wines. 
Dosage : 30 to 80 ml/hL (300 to 800 ppm). 
Preparation : before use, mix very gently the volume to be incorporated (check the label 
and commercial data sheet for guidance). 
Remarks :  

·  Use an inert and clean container. 
·  Do not mix with other products. 
·  Use the products within 1 hour after preparation. 
·  Do not use an opened bag. 

 
Storage – Optimal date of use 
 

Store in original packaging at room temperature (0 to 25° C) in a dry and odourless room. 
Optimal date of use : 6 months after packing date (not opened bag).  

 
Packaging 
 

1 kg transparent bag (in 10 kg boxes = 10 units x 1 kg) / 5 kg “bag-in-box”. 
 
Safety 
 

Not concerned 


