Beverage

POTASSIUM
METABISULFITE

General features

Potassium metabisulphite is a chemical additive that takes the form of a creamy-white
crystalline powder and has a characteristic smell of sulphur dioxide, sometimes
pungent. This compound performs several functions in the beverage industry,
including:

- Antiseptic capacity: potassium metabisulphite is used to prevent the growth of
undesirable microorganisms such as yeasts, bacteria and moulds in food and wine.
Its presence prevents contamination and helps keep products more stable.

- Acidifying function: potassium metabisulphite can lower the pH of food products or
wines, helping to maintain an acidic environment that hinders the growth of
unwanted microorganisms.

- Antioxidant capacity: this compound acts as an antioxidant, helping to prevent
oxidation of product components, which can improve its shelf life and organoleptic
quality.

Composition
Potassium metabisulfite 100%

Dosage
Refer to the regulations in force in the field of use.
Indicate the product on the label.

How to use
Refer to the regulations in force in the field of use.
Indicate the product on the label.

Packaging and storage

0.250 kg, 1kg and 5 kg bag or of 10 and 25 kg bag.
Store in a cool, dry place and away from heat sources.
Do not store the product in metal containers.

Rev. 16/11.2023

essedielle srl

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

info@essedielle.com | www.essedielleenclogia.com ENOLOGIALIMENTAZIONE



