TECHNICAL DATA SHEET

CREAM OF TARTAR

Date of last revision:

DESCRIPTION

January 2026

Cream of Tartar is a hygroscopic substance, used in oenology as an accelerator of crystallization and precipitation
of the bitar trato in wines.

APPLICATIONS

It acts as nuclei of unstable crystallization of wines with potassium bitaractrate, cutting the cooling period in the
tartaric stabilization against breakage. Fruits, wines, sweets.

INSTRUCTIONS AND DOSAGE

Cream of tartar or potassium bitartrate (KHT) is used in the static "contact process" (Muller-Spéath, 1977) for rapid
cold stabilization. The prepared wine cooled to 0 - +1 °C was added 400 g / hl of finely ground KHT crystals (50% by
weight in particles smaller than 50 ¢ m) and kept with continuous stirring for 4 to 8 hours, taking care to avoid unwanted
aeration. After the contact time the crystals are separated (by centrifugation or, preferably, by filtration). The efficacy
of the treatment can be monitored by rapid response analytical techniques such as mini-contact, saturation
temperature (Wirdig and Maujean or atsimba and Gaillard). Results are satisfactory, treatment is stopped. This
technique has the advantage of reducing the traditional cold treatment to stabilize the wine bitartrates in 4-8 hours,
and sometimes less, in the case of white wines. The wine is kept at 0 ° C only during treatment, which minimizes the
loss of extract in wines, energy consumption and ice formation in cold equipment. The maximum dosage is 4 g/l.

COMPOSITION

Cream of Tartar or Potassium Bitartrate (KHT) E-336

PROPIEDADES FISICAQUIMICAS

PHYSICAL-CHEMICAL PROPERTIES Detall
Characteristics FCC/USP-NF/JP/BP/Ph/OIV/UE
Chemical Formula C4H506K
Purity (dry basis) 99.0t0 101 %

Humidity Max 0,5%
Sulfate Max 500 ppm
Ammonia Passes test
Copper Max 5 ppm
Arsenic Max 3 ppm
Mercury Max 1 ppm
Cadmium Max 1 ppm
Lead Max 2 ppm
Oxalic Acid Max 100 ppm
Iron Max 10 ppm
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Chloride Max 500 ppm
Heavy Metals (As Pb) Max 20 ppm
Insoluble Matter Passes test
Tartrate Tes Passes test

Free Tartaric Acid Max 0.2 %
Sodium Max 1%

Optical Rotation 20° ( + 8.0° + 9.29)
Color APHA 100

Melting Point 230°

Ph (0.5% wi/v) 347 3.6

PHYSICAL ASPECTS

White odorless crystalline powder.

PRESENTATION

25 kilos bag.

STORAGE

Keep in its original container, hermetically sealed, in a cool, dry and odorless place.
Respect the expiration date (5 years) indicated on the package.

COUNTRY OF ORIGIN

Chile
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