TECHNICAL DATA SHEET

MICROCOL® POUDRE

Natural sodic bentonite in powder. Qualified for the elaboration of products for direct human consumption

in the field of the regulated use in Enology. In compliance with the regulation (EU) n°2019/934.

Physical characteristics

ASPECE ..ottt bt et Fine powder
COLOUN ettt bbbt Light amber
Apparent density : compacted........cccccoviinicniiniicceens 1,2 g/cm? env.
Apparent density : not compacted 1,0 g/cm? env.
STO2 (INAICATIVE VALUE) ..ottt ettt 57 % env.
AL O3 (INAICALIVE VALUE) ..ot 19 % env.

Chemical Analysis

PH (5%) oot 4,7-10 SOIUM e <10 g/kg
HUMIItY oo 5-15% LeAd v <5ppm
Citric acid neutralisation ...........cccc.cco..... <2,5eq/kg MEFCUNY oot <1ppm
Absorption of the methylene blue....300 mg/100g N T <2ppm
Large particles .......occovvevevervcncrncncncnnn. <8% 1) T <600 ppm
Calcium & magnesium........ccc.c..... <100 meq/100g

Oenological Use

Properties: flocculation agent: wine clarification and stabilization.

Dosage: 40 to 100 g/hL (400 to 1000 ppm) according to the content of proteins in the wine
(please refer to the lab test analyses of proteinic stabilization)

Preparation: prepare a 5 % solution, mix strongly and leave swell in water before use (check label
and commercial sheet for guidance).

Remarks:
e Use aninert and clean container.
e Do not mix with other products.
e  Use the products within 12 hours after preparation.

Storage recommendation

Store above ground level in a dry area not liable to impart odours. Ensuring stock is kept at a
moderate temperature, in its original, unopened packaging. Do not use opened packaging.
Optimal date of use: 4 years after packing date.

Packaging

25 kg bags.
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