STABILIZING AGENTS

EASYRAB

Seyal gum Arabic solution

CHARACTERISTICS

Easyrab is a stabilized solution of gum Arabic. Its production process involves several stages,
all rigorously standardized to obtain a gum Arabic with:

constant concentration of the solution;
constant limpidity;

negligible filling power;
microbiological sterility;

chemical and physical stability.

APPLICATIONS

Easyrab is a clear, pale-yellow solution, characterized by good filterability. These qualities
allow it to be used on finished wine without affecting filfration membranes or the clarity of
the wine itself.

Easyrab has good protective power, particularly against potassium bitartrate precipitations,
significantly enhancing the action of metatartaric acid. When added to wines it prevents
the appearance of different iron, iron phosphate and copper “casses”.

COMPOSITION

Gum Arabic, in aqueous solution. Stabilizing agent: SO2 max. 0.4%.

INSTRUCTIONS FOR USE

70-120 g/hl to prevent potassium bitartrate precipitations.
50-100 ml/hl to prevent iron or copper “casses”.
Maximum dosage: 130 g/hl.

Slowly pour Easyrab directly into the wine while stirring. The product can also be used with
in-line dispensers. Use before bottling, before or after the last filtration or membrane. Easyrab
does not obstruct microfiltration cartridges.

PACKAGING
25 kg jerrycans; 220 kg drums and 100 kg IBC.

Dal Cin Gildo spa
20863 Concorezzo (MB)
Via | Maggio, 67 - Italy
DAL CIN www.dalcin.com - info@dalcin.com



