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TECHNICAL DATA SHEET

Acide Lactique

FORMULATION
Natural L(+) Lactic acid (E270).

FIELD OF APPLICATION
Acidification of brewing water or wort.
Usage authorised by CER N°606/2009.

RECOMMENDED DOSAGES
Dosage: Add the quantity necessary to obtain the desired final pH, see below to calculate the dosage according to the initial pH and
the desired pH.
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DIRECTIONS FOR USE
Add directly the product directly in the wort or in the brewing water.

SPECIFICATIONS
Appearance & colour Clear liquid Arsenic <1ppm
Odour Acid Cyanide <1ppm
Purity 88-89 % Iron <10 ppm
Density (20 °C) 1.20-1.22 g/mL Cadmium <1ppm
Heavy Metals <5 ppm Chlorides <01%
Lead < 0,5 ppm Sulfates <01%
Mercury <1ppm
PACKAGING & STORAGE

o -6kgcans.

e - Store in a cool place, ideally between 4 and 10°C in its original unopened packaging. Store in its original hermetically
sealed packaging, in a cool, clean, dry and odourless place. Observe the expiry date on the packaging. Use promptly after
opening.
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D7-01-2022. For use in breweries. For the production of products for direct human consumption. Information given for information purposes only and according to the current

b of our knowledge, without commitment or guarantee. Produced in accordance with the purity specifications recommended for enzymes used in food processing by the
FAO/WHO Expert Committee on Food Additives (JECFA) and the FCC. The conditions of use of the product are subject to compliance with local legislation and standards.
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