CREAM OF
TARTAR

General features

Potassium bitartrate, also known as potassium hydrogen tartrate, is the potassium salt
of tartaric acid and is commonly known as cremor tartar or cream of tartar. It occurs as
a colourless or white solid and is odourless at room temperature.

This compound is used in combination with sodium bicarbonate as a baking powder.
In the presence of water, its mild acidity causes the bicarbonate to hydrolyse,
generating carbon dioxide gas and contributing to the leavening process.

Cream of tartar has several applications in the food industry, including:

- Stabilisation of egg whites: it increases the volume and heat tolerance of egg
whites.

- Stabilisation of whipped cream: maintains the consistency and volume of whipped
cream.

- Anti-caking agent and thickener: used to prevent agglomeration and provide
consistency to certain food products.

- Prevention of crystallisation in sugar syrups: prevents unwanted crystal formation
in sugar syrups.

- Reduction of colour loss in boiled vegetables: helps maintain the colour of
vegetables during the boiling process.

- Sodium-free salt: in combination with potassium chloride, it can be used as a
sodium-free alternative in food.

Cream of tartar plays a versatile role in food preparations, providing various functions
ranging from leavening to stabilising and thickening various products.

Composition
Creamy white potassium salts.
Monopotassium tartrate KH5C406-E336(i).

Dosage
Please refer to the regulations in force according to the field of application of the
product.

How to use
Add to the mass to be treated.

Packaging and storage
1 kg bag and 25 kg bag.
Store in a cool, dry place, away from heat sources.

Rev. 16/11.2023

essedielle srl

.
S.P. 538 km. 6,950 - Localita Caldari - 66026 ORTONA (CH) | Tel. 0859031315 | " essed I eII e
ENOLOGIAL

info@essedielle.com | www.essedielleenoclogia.com MENTAZIONE



