STABILIZING AGENTS

POLVARABICA DC

Instantaneously soluble microgranulated gum Arabic

CHARACTERISTICS

Polvarabica DC is a gum arabic from Acacia seyal; it is characterized by its instantaneous
solubility.

The natural polysaccharide structure does not undergo significant modification during the
purification and spray drying; this gives a ramified macromolecule with high molecular
weight.

APPLICATIONS

Polvarabica DC has an interesting stabilization action against metal “casses” and tartrate
precipitation.

At higher dosages, the increase of softness and reduction of herbaceous notes are also
appreciable.

COMPOSITION

Gum Arabic extracted from Acacia seyal, without stabilizihg agents or preservatives.

DOSAGE and INSTRUCTIONS FOR USE

10-30 g/hl (maximum dosages).

Dissolve Polvarabica DC in an adequate amount of the wine to be treated. Mix well untfil
completely dissolved, pour into the entire wine mass and homogenize.

The addition of Polvarabica DC before botting can be done directly in the wine before
microfiltration. For high dosages or for wines with high clogging potential, it is advisable to
wait at least 72 hours before microfiltration.

PACKAGING
5 kg bags.
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