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             ENO-GELATIN L 
 
Product information 
Animal gelatin for strong clarification. 

 
1. Composition 

ENO-GELATIN L is a pure pork jelly for food use al 45% stabilized with sulfur 
dioxide (0.45%) and anhydrous citric acid (1%) 
 

2. Features 
Jellies have different concentrations and different degrees of hydrolysis. Of a 

different consequence is the use that can be made of it. ENO-GELATIN L is a 
remarkably concentrated product whose actions, flocculants, tannins, clarifiers are 
expressed in an optimal way in the wine. 

 
3. Applications 

ENO-GELATIN L is used on musts and wines obtained by energetic pressing. Its 
use brings benefits of clarification of the wine and plays a detanning action, 

improving the gustatory characteristics of the final product. 
The small presence (5 %) of gelatine at 280 Bloom, allows to flocculate most of the 
unstable micro polyphenols, which do not normally interact with the normal gelatins 

at medium and low Bloom. There is no danger of products gelling over time.  
ENO-GELATIN L acts in the production process quickly and completely. 

 
4. Doses and methods of use 
10 - 50 g / hl on wines difficult to clarify or particularly astringent. 

It is always advisable to carry out preliminary tests at scalar doses in the laboratory. 
Dissolve ENO-GELATIN L directly in the mass in reassembly for at least 15 

minutes, or dissolve it in a ratio of 1:10 in water a room temperature, or slowly 
incorporate to the mass, through a dosing pump, also avoiding the formation of 
bubbles of air. 

 
5. Regulatory Information and Legal Compliance 

The product is admitted by law 606/2009 and subsequent amendments. 
Product compliant with Codex Oenologique International (OIV). 
Product classified as non-hazardous and free from allergens. 

It is Gmo free and allergen free, where required it will be sent appropriately 
declaration 
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6. Preservation packs 
ENO-GELATIN L is supplied in 25 kg tanks. 
Store in a cool, dry place in the original sealed packaging. In optimal conditions the 

efficiency of the product is guaranteed for a period of 12 months. Longer storage 
may cause a decrease the effectiveness of the product. 

 
 
 

 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
This information is based on currently available knowledge. 

Technical data sheet compiled in accordance with and as specified by EU Reg. 1169/2011 
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