
COMPLEX GUM 
 
essedielle imports raw Arabic gum directly from Sudan, carefully selecting the raw 
material with strict controls. All processing takes place on site, combining modern 
methodologies but in full respect of the precious raw material, so that its composition 
and peculiarities are not distorted. The goal is to preserve until use in wine all the 
characteristics and advantages that this substance, 100% natural, can bring. 
 
General features 
Complex Gum® is an Arabic gum with high stabilizing power against potassium 
bitartrate because it can lower the conductivity (μS) of wines, making them stable over 
time. Complex Gum® is the first Arabic gum specifically designed for tartaric stability, 
with a reactivity toward instability not found in other Arabic gums in the range. It does 
not have the hazards of using carboxymethyl cellulose and can be used without dosage 
limitations. 
 
Focus: the Complex process 
The Complex® Process stems from essedielle's decades of experience in producing 
hydrolyzed Seyal Arabic gum. It starts with a careful selection of the raw material: the 
Acacia botanical species and area of origin, molecular weight of the starting gum, and 
the state of oxidation. The development of new pretreatment procedures as early as the 
bushing melting stage makes it possible to facilitate the entire production process, 
transforming Arabic gum into an effective protective colloid against tartaric precipitation. 
 
Composition 
Arabica Seyal 20%  0.5%, Sulfur dioxide 0.3%. 
Contains no GMO vegetables. 
 
Dosage 
50 g/hl with conductivity between 40 and 60 μS;  
100 g/ hl with conductivity above 60 μS. 
Warning: in cases of severe tartaric instability (ΔμS > 90), Complex Gum does not replace 
cold heat treatment, although it significantly lowers the instability g/hl with conductivity 
above 60 μS. 
 
Hot to use 
Complex Gum® has a low bridging index, so it can be added before the last 
microfiltration. 
 
Packaging and storage 
1 kg bottles, 5, 10 or 25 kg canister, 240 kg drum, 1100 kg IBC.  
Store in a cool place away from light and heat sources. 
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