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1. IDENTIFICATION OF THE SUBSTANCE/MIXTURE AND THE
MANIFACTURING COMPANY

1.1 Product identification
Chemical name: culture of malolactic bacteria, Oenococcus oeni strain. Oenological use.
Trade names and synonyms: Malolat R 25 hl, Malolat R 250 hl

1.2 Relevant identified uses of the substance/mixture and uses not recommended:
Food additive, for professional use only (see section 7).

1.3 Information about the supplier of the safety data sheet

essedielle srl

S.P. 538 km. 6,950 - CALDARI

66026 ORTONA (CH)

ITALY

Phone: +39 (0) 85 9031315

Qualified persons responsible for the safety data sheet: |aboratorio@essedielle.com

1.4 Emergency telephone number: essedielle srl +39 (0) 85 9031315 — 0039 3668134126
Poison Control Center
S.S. Annunziata Hospital — Chieti +39 08711551219

2. HAZARD IDENTIFICATION

2.1 Classification of the substance or mixture

Criteria EC Regulation 1272/2008 (CLP):

The product is not considered hazardous according to EC Regulation 1272/2008 (CLP).
Physicochemical effects harmful to human health and the environment: no other hazards

2.2 Label elements

Symbols: none

Hazard Statements: none

Cautionary Statements: none

Special Provisions: none

Special provisions according to Annex XVII of REACH and subsequent adaptations: none

2.3 Other dangers
vPVvB substances: none - PBT substances: none
Other hazards no other hazards

3. COMPOSITION/INGREDIENT INFORMATION

3.1 Substances

Identification of the substance: none

Hazardous components under EC Regulation 1272/2008 (CLP) and their classification
None

3.2 Mixtures
No mixture, pure product.
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4. FIRST AID MEASURES

4.1 Description first aid measures

In case of accident or if you feel unwell, seek medical advice immediately (show the label if
possible).

In case of inhalation: take the casualty to fresh air. If breathing is difficult give oxygen or give
artificial respiration.

In case of skin contact: remove contaminated clothing immediately. Wash immediately with
plenty of running water and soap, if necessary, the areas of the body that have come in contact
with the toxicant, even if only suspected. Wash the body completely (shower or bath).

In case of eye contact: wash immediately with running water with open eyelids for at least 15
minutes. Consult an ophthalmologist. Protect the uninjured eye.

In case of ingestion: induce vomiting. Seek immediate medical attention, showing MSDS.

5. FIRE-FIGHTING MEASURES

5.1 Extinguishing means

Suitable extinguishing means

Water. Carbon dioxide (CO2). Foam. Dry powder.

Extinguishing media that should not be used for safety reasons
None.

5.2 Recommendations for fire suppression operators

In case of fire, wear integrated breathing apparatus. In case of fire and/or explosion, do not
breathe fumes.

Special firefighting procedures: evacuate personnel to a safe area, keep personnel upwind.
Special protective equipment for firefighters: wear self-contained breathing apparatus and full
protective equipment.

6. MEASURES IN CASE OF ACCIDENTAL RELEASE

6.1 Personal precautions, personal protective equipment and emergency procedures
Move away from the area surrounding the spill. Wear appropriate protective clothing.

6.2 Environmental precautions
Dispose of the residue in accordance with current regulations.

6.3 Methods and materials for containment and remediation
Collect mechanically, placing in appropriate containers for disposal. Clean residual material from
surfaces with a cloth. Wash the area with water.

6.4 Reference to other sections
See also section 8 and 13.

7. HANDLING AND STORAGE

7.1 Precautions for safe handling

Avoid contact with skin, eyes, or clothing. Use the required personal protective equipment.
Wash contaminated clothing before reuse. Wash thoroughly after handling. Keep away from
heat and direct sunlight. Do not eat or drink while working.

See also section 8 for recommended protective equipment.

7.2 Conditions for safe storage, including any incompatibilities
Keep in the original container tightly closed.
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Do not store in open or unlabeled containers. Store at temperatures below -18°C, away from any
source of heat and direct sunlight.

7.3 Specific end uses

Handle with care. Store at temperatures below -18°C, away from any source of heat and direct
sunlight.

8. EXPOSURE CONTROL/INDIVIDUAL PROTECTION

8.1 Control parameters
DNEL exposure limit values: data not available
PNEC exposure limit values: data not available

8.2 Exposure controls
Eye protection
Tight-fitting safety glasses. Wear a P3 protective mask.

Skin protection
Wash contaminated clothing before reuse.

Hand protection
Use protective gloves when handling the pure product.

Environmental exposure controls
Do not dispose of in drains, on the ground, or in waterways.

9. PHISICAL AND CHEMICAL PROPERTIES

9.1 Information on general physical and chemical properties

Appearance Beige granules
Shape Granular
Color Beige
Odor Odorless
Olfactory threshold None
Ph value 6.1+0.5 (sol 5%)
CHANGE OF STATE
Melting point/interval Not determined
Boiling point/boiling range Not determined
Flash point Not flammable
Flammability (solids, gases) Not flammable
Self-ignition temperature Not determined
Decomposition temperature Not determined
Explosive properties Not explosive
Lower flammability limits Not determined
Upper flammability limits Not determined
Vapor pressure at 20°C Not determined
Density at 20°C 0,43 + 0,05 (20°C)
Relative density Not determined
Vapor density at 20°C Not determined
Evaporation rate Not determined
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Solubility in/Miscibility with Completely soluble
water
Specific rotation Not determined
Partition coefficient: n- Not determined
octanol/water
Dynamic Viscosity at 20 °C Not determined

9.2 Other information
Molecular weight Not determined
Conductivity Not determined
Liposolubility Not determined
Properties particular groups of
substances
Other Useful Information None

10.STABILITY AND RESPONSIVENESS

10.1 Responsiveness
Under normal conditions, it is completely stable in air and light.

10.2 Chemical stability
Under normal conditions, it is completely stable in air and light.

10.3 Possibility of dangerous reactions
No dangerous reaction.

10.4 Conditions to be avoided
Do not overheat.

10.5 Incompatible materials
None.

10.6 Hazardous decomposition products
Will not decompose if used according to the criteria in the technical and safety data sheet.

1. TOXICOLOGICAL INFORMATION

11.1 Information on hazard effects

(@) acute toxicity: based on available data, the classification criteria are not met.

(b) corrosion /skin irritation: based on available data the classification criteria are not met.

(c) severe eye injury/irritation: based on available data the classification criteria are not met.

(d) respiratory or skin sensitization: based on available data the classification criteria are not
met.

(e) germ cell mutagenicity: based on available data the classification criteria are not met.

(f) carcinogenicity: based on available data, the classification criteria are not met.

(g) reproductive toxicity: based on available data the classification criteria are not met.

(n) specific target organ toxicity (STOT) single exposure: based on available data the
classification criteria are not met.

(i) specific target organ toxicity (STOT) repeated exposure: based on available data the
classification criteria are not met.

(j) aspiration hazard: based on available data the classification criteria are not met.
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11.2 Health hazards

Eve contact: accidental contact of the product with the eyes may cause irritation.

Skin contact: the product is not irritating.

Ingestion: the ingested product cannot cause irritation of the mucous membranes of the throat
and digestive tract, resulting in abnormal digestive symptoms and intestinal disorders.

12. ECOLOGICAL INFORMATION

12.1 Toxicity
(a) acute aquatic toxicity
Product poses no special risk to the environment.

12.2 Persistence and degradability
Not relevant, inorganic substance.

12.3 Bioaccumulative potential
Minimum, not relevant.

12.4 Mobility in soil
Data not available.

12.5 Results of PBT and vPVvB assessment vPVvB substances: none - PBT substances: none

12.6 Other adverse effects
None.

13. DISPOSAL CONSIDERATIONS

13.1 Waste treatment methods

PRODUCT

Organic product not to be disposed of through biological treatment systems. Dispose of residues
in accordance with current regulations through authorized disposers. Recover if possible.
Operate in accordance with current local and national regulations.

14. TRANSPORTATION INFORMATION

14.1 UN Number
Non-dangerous good within the meaning of transport regulations.

14.2 UN proper shipping name
Not applicable

14.3 Transport hazard class(es)
Not applicable

14.4 Packing group
Not applicable

14.5 Environmental hazards Marine pollutant
Not applicable

14.6 Special precautions for users
Not applicable
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14.7 Transport of bulk according to MARPOL Annex Il and the IBC Code
Not applicable

15. REGULATORY INFORMATION

None. The product is not registered in accordance with Regulation 1907/2006 Art. 2 (7) (b)
because products containing natural substances (microorganisms) are not chemically modified.
In accordance with Articles 31 and 32 of EU Regulation 1907/2006 REACH, the preparation of a
safety data sheet is not required, but only the transmission of certain information to the end
user along the supply chain.

16. OTHER INFORMATION

The product isincluded in the list of QPS biological agents; Scientific opinion on the maintenance
of the list of QPS biological agents intentionally added to food and feed (2013 update); EFSA
Journal 2013; 11 (11): 3449.

The data and information are based on the available literature and Agrifutur/Kron Morelli's
specific knowledge at the time of compilation; they refer only to the product indicated and are
not valid if the product is mixed with other substances or used in a manner and for purposes
other than those mentioned.

This information should not be construed as a guarantee of the specific properties of the product
described or its suitability for a particular application. Therefore, the user is responsible for
ensuring the suitability and completeness of this information in relation to the specific use to be
made of it, and Agrifutur/Kron Morelli is not liable for any loss or damage resulting from its use.
Since conditions of use and applicable laws may vary from place to place and may change over
time, the recipient is responsible for determining whether the information is appropriate for the
recipient's use.
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