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Préparation enzymatique liquide la clarification des moûts de flottation / Liquid enzymatic preparation for the clarification of flotation 
musts / Preparación enzimática líquida para la clarificación de mostos de flotación / Preparazione enzimatica in forma liquida, specifica 

per la chiarifica dei mosti in flottazione / Pektolytisches Enzympräparat zur Klärung von Most für Flotation.

Valeur de standardisation / Standardisation value / Valor de estandarización / Valore di attività standardizzato / 
Durchschnittliche Einsatzmenge: Pectin methyl esterase:  1500 PMEU/mL

1 - 4 mL/hL

3HAKLMI*chgdfc+

Ingrédients / Ingredients / Ingredientes / Ingredienti / Inhaltstoffe: Glycerol, water, potassium chloride, pectinases (Pectin methyl esterase).
Conservation / Storage / Conservación / Conservazione / Lagerung: 2 - 10°C (35 - 50°F).

Consulter notre fiche produit. / Consult our product data sheet. / Consulte nuestra ficha de producto. / 
Fare riferimento alla scheda del prodotto. / Siehe unser Produktdatenblatt. 

USAGE ŒNOLOGIQUE / OENOLOGICAL USE / PER USO ENOLOGICO
USO ENOLÓGICO / FÜR DEN ÖNOLOGISCHEN GEBRAUCH

Préparation enzymatique/ Enzymatic preparation

LAFASE® XL FLOT

LAFFORT -CS61611 - 33072 Bordeaux cedex - FRANCE - www.laffort.com
In Australia, Imported by: Laffort Australia - 43 Bradmill Avenue - Rutherford - NSW 2320 - Australia.

POIDS NET / NET WEIGHT
PESO NETO / PESO NETTO

NETTOGEWICHT

10 L (11,9 kg / 26.2 lbs)

®®®®®®®®®®® XL FFFFFFFFFFFFFFFFFFFFFFFFFFFFLOT

03/2020

PROTEINES VEGETALES (PATATINE ET POIS)
VEGETABLE PROTEINS (PATATIN AND PEA)

Collage des moûts. / Musts fining.

15 kg / 33 lbs
USAGE ŒNOLOGIQUE / OENOLOGICAL USE

VEGEFLOT®

Pectin test scale (3 = positive; 0 = negative).
A negative pectin test indicates total depectinisation.  

Enzyme doses: 2 mL/hL.

LAFASE® XL FLOT
Robust, effective and fast formulation for depectinisation of 
juices before flotation.

• Low cinnamoyl esterase activity to preserve juice quality.

• Dose: 1 - 4 mL/hL.

Monitoring the depectinisation of a Chardonnay juice (Australia) 
with high turbidity (> 1.000 NTU). 

VEGEFLOT®
Improvement of flocculation and action on phenolic 
compounds.

Better juice yield and high clarification power in the liquid phase.

Grape reception Pressing DEPECTINISATION
CLARIFICATION BY 

FLOTATION Alcoholic fermentation

0

10

20

30

40

50

60

70

80

90

100

Liquid gelatine Other plant protein VEGEFLOT®

Turbidity of floated mustNTU

Flotation solids 

Distribution of juice volume after flotation
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Control LAFASE® XL FLOT
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Enzyme A
Flotation of an Airén must - Pressure: 5 bar.

Fining agent doses: 15 g/hL (150 ppm) - Time: 150 min.

TIME OPTIMISATION

FLOTATION

FLOCCULATION OPTIMISATION

LAFASE® XL FLOT completes the depectinisation in less than 2 
hours.

LIQUID LOW CE


