FICHE TECHNIQUE

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 Enology. In accordance with the current International
Enological Codex.

Physical characteristics

F XS] 01T o A SO EPPTSPPPPP liquid
(7] (o] U TP PPRRRTN pale yellow

Chemical Analysis

PH o 9.2+0.2 Lead ...cooooviiiieeiiiee e <5 ppm
Dry extract .......ccooeevveiiiiiiiiiiieiieinnn 12+ 1% MEICUNY .ovviiiiiiiiiiiiiiiiiiiii <1ppm
Proteins .....ccccccovvviiiieiie e, 10.0+£0.5% AISENIC it <3 ppm
LipidS oo <0.1% Aerobic mesophile germs at 30C :.... < 100 /g
Gum, gelatine, dextrin ............ccccoeeeeen. None Enterobacteria .........coccevviveeiiiiiein, <10/g
Ashes (on dry extract) .........c.ccccuee <6.5% Pathogenic staphylococcus :............ None /1g
Total nitrogen (on dry extract) .......... >12 % Salmonella:......cccooeveeeiiiiiiieeee, None /25 g
Heavy metals ........ccccccoeevviinnnnnn.n. <10 ppm

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
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