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Gomasol OPTIMA

Colloidal stability.

CHARACTERISTICS

Stabilizers

Data Sheet

Gomasol OPTIMA is a concentrated solution of natural, purified and ready-to-use gum arabic gum.

The objective is colloidal stability.

e Specially formulated to provide broad spectrum protection. On the one hand, it contributes to the tartaric

stability of the wine, and at the same time offers good protection of the coloring matter.

e Gomasol OPTIMA increases the sensations of smoothness in the mouth, respecting the aromatic

characteristics of the wine.

e |t comes from the strict selection of the best raw materials, and is obtained through a natural production

process, without the addition of chemical agents, by solubilization and purification whose purpose is to

maintain the dimensions and structure of the rubber practically intact.

e GOMASOL OPTIMA has a low silting index.

TURBIDITY (NTU) SILTING INDEX
CONTROL 1 5
GOMASOL OPTIMA 2 2

APPLICATION

Red, rosé or white wines requiring overall stability..

ORGANOLEPTIC QUALITIES

e Increased volume in the mouth.
e Respect for the wine's aromatic profile.

e Contributes to the tartaric stability of the sample.

e (Good protection of the coloring matter.

COMPOSITION

Table 1: Turbidity and clogging index data after
treatment with GOMASOL OPTIMA (200 ml/hl dose) on
white wine (turbidity and clogging index measurements
are made 24 hours after the application of the gum).

Selected gum arabic (E-414) in 30% solution, sulfur dioxide (E-220) and citric acid monohydrate (E-330).

Allergen: Contains sulfites.
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DOSAGE

Young wines: 100 ml/hl
Wines older than one year. 70-100 ml/hl
Maximum legal dose: 100 ml/hl
Maximum legal dosage for red liquor wines: 266 ml/hl

Caution: Laboratory tests are recommended to determine the optimum dosage, as the effectiveness of the
dosage depends on the characteristics of each wine

INSTRUCTIONS FOR USE

Gomasol OPTIMA is added directly to the total volume to be treated, ensuring a homogeneous distribution.

Apply on clarified and filtered wine, immediately before bottling. Due to the intrinsic characteristics of this gum
Arabic, the addition can be done without problems before or after the last filtration.

PHYSICAL APPEARANCE

Slightly viscous amber-yellow liquid.

PRESENTATION

Containers of 5, 11, 22 and 1,100 kg.

PHYSICOCHEMICAL AND MICROBIOLOGICAL PROPERTIES EP 381 (rev.2)

Gum Arabic [% (w/v)] 30
Density [g/cm?] 1,09 - 1,1
pH 34-38
Turbidity [NTU] <40
SO, Total [ppm] 2000 - 4000
Dry residue [% (w/w)] >
Ash (%) <4
Acid insoluble ash [%] <05
Acid insoluble substances [%] <1
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Fe [mg/kg] * <60

Cd [mg/kgl * <1

Pb [mg/kg] * <2

Hg [mg/kg] * <1

As [mg/kg] * <3

Total nitrogen (%) * 01-02

Starch and dextrin

Passes test

Tannin Tannin

Passes test

Salmonella [CFU/10 g] * Absence
E coli [CFU/5 g] * Absence
Hydrolysis products (mannose, xylose, Galacturonic ac.) * Absence

*Value referred to dry matter

CONSERVATION

Store in the original container in a cool, dry and odorless place.
Once opened, it should be used as soon as possible.

Best before: within 2 years after bottling.

RGSEAA: 31.00391/CR

Product complies with the International Oenological Codex and Regulation (EU) 2024/3085.
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