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NO BRETT INTABS™
FOR OENOLOGICAL USE
Chitosan qualified for the elaboration of products for direct PHYSICAL PROPERTIES
human consumption in the field of the regulated use in
oenology, packaged in laminated foil. :D‘BPREAF'?.NﬁEb |
Chitosan from Aspergillus niger produced in EU. €ige fo fight brown colour
50110-A9-27: 10 tablets INGREDIENTS I . .
50110-B1-27: 40 tablets » Chitosan from Aspergillus niger, microcrystalline

cellulose and potassium bicarbonate as carrier.

CHITOSAN SPECIFICATIONS (in compliance with OIV Codex)

Degree of acetylation ... <30%
Residual gluCans...........cccoiiiiiiiiiiiiee e =2 % (wiw)
Viscosity 1% iN HAC 1% .ooovivieiiiiiiiee e <15cPs
Tapped denSity .......ccocviiiiiiei e 20,7 g/cm?
Dry Matter ... > 90%

AASI L <3%
SOlUDIE FESIAUES ...t <5%

Total Aerobic Bacteria .........ccoooviiiiiiiiiii e <103 CFU/g
COlIfOMM s <102 CFU/g
SalIMONella ..........coccueiiiiiiiiiii Absent in 25 g
1Y o T o [ SRR <103 CFU/g
Y AST .ttt <102 CFU/g
Enterobacteriaceae..........cccoivveiiiiiiiiiii <10 CFU/g
OChratoXin A .....oooeeeeee e <5 ug/kg
Y Vo IR PPPPPP <1 mg/kg
IMIBICUIY <.ttt e e e e e e eaeae e e < 0,1 mg/kg
ATSENIC ..ot <1 mg/kg
(07 To | 4110 1o FO PR PTTPPPR <1 mg/kg
CRIrOMIUM L.t <10 mg/kg
ZINC .ttt < 50 mg/kg
IFON e <100 mg/kg
COPPET et s < 30 mg/kg

INSTRUCTIONS FOR USE

Recommended treatment dose: 2 tablets per barrel. Maximum authorized dose: 5 tablets per barrel.
Add it to must or wine. Introduce into the wine at the top of the tank and mix thoroughly the whole volume of
the tank.

STORAGE & SHELF LIFE

Store in a dry and cool place.
Shelf life: 4 years in original sealed packaging.

The information herein is based on current available data and is believed to be correct. No warranty, express or implied, is made regarding data accuracy,
merchantability or hazards associated with product use. The user is responsible for determining product suitability, conditions of use and all associated hazards.
This document is valid until further notice or otherwise indicated. For any questions regarding this product, please contact your local representative.
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