
 

FOCUS ON
Fining agents

CATECHINS, METALS AND OXIDATION SENSITIVITY IN WHITE WINES
Catechins, or flavanols, are a group of compounds that belongs to the phenol family. Catechin 
oxidation causes alteration in wine colour, such as browning that can be controlled by reducing 
the factors that can lead to this problem, in particular: 

•	 Catechins, oxidizing agent; 
•	 Copper and Iron, reaction catalysts.

CATECHIN REDUCTION. 

Clarapol DC and DC 
POL G (Graph 1) are the 
most suitable products in 
terms of catechin content 
reduction.
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METAL REDUCTION. 

Metaless and Proten-100 
(Graph 2), as well as a 
good capacity to reduce 
catechins, they are 
very efficient in metals 
removal.

RESISTANCE TO OXIDATION. 

By reducing catechins and 
metals (Graph 3), Metaless 
and Proten-100 guarantee 
the best results in terms of 
browning resistance. For 
Organic wines it is possible 
to treat with Phytokoll VIP, 
even at high dosages.
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