
VI - Col V

Organoleptic

Properties  

Turbidity (ntu) < 80

Dry extract (%) > 10

Density (20 ºC) 1,090 - 1,110

pH 3,4 - 3,8

SO2 Total (mg/kg) 2000 - 4000

Tannin none

Applications

Several applications in the food industry, 
including oenology. 

Combat turbidity and colloidal deposits, 
stabilizes the colouring matter and pre-
vents loss of clarity due to excessive me-
tallic and proteic content.

Physicochemical

Properties

Description

VI - Col V is a gum arabic solution 
(Acacia verek exclusively) at 30% 
(E 414).

Packaging

Plastic drum 25 kg.
IBC 1100 kg.

Shelf Life - Storage

2 years, kept in the original package 
in a fresh and dry place, isolated from 
odors.

Product in accordance with the International 
Oenological codex and Regulation (ec) nº 606/2009.

This document is based on the manufacturer’s 
datasheet.

Aspect liquid

Color light amber

Stabilizer

Technical Datasheet

Edition 03 Date 18.10.2017 translated


