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SPECIFICATION SHEET

NO BRETT INTABS™

FOR OENOLOGICAL USE

Chitosan qualified for the elaboration of products for direct
human consumption in the field of the regulated use in
oenology, packaged in laminated foil.

Chitosan from Aspergillus niger produced in EU.

50110-A9-27: 10 tablets
50110-B1-27: 40 tablets

CHITOSAN SPECIFICATIONS

PHYSICAL PROPERTIES

APPEARANCE
* Beige to light brown colour

INGREDIENTS
» Chitosan from Aspergillus niger, microcrystalline
cellulose and potassium bicarbonate as carrier.

in compliance with OIV Codex: RES. OIV-OENO 368-2009 and RES. OIV-OENO 728-2025

Residual glucans. ..........ouvviiiiiiiiii e
Viscosity 1% in HAc 1%
Settled denSity ......cooeeiiiiieeee e
Degree of acetylation

Isotopic ratios 13C/2C and °N/'“N:

Dry matter
A e
SolUDIE rESIAUES ...
Total Aerobic Bacteria
Coliform

Mercury
Arsenic

INSTRUCTIONS FOR USE

> 2 % (w/w)
<15 cPs

=2 0.7 g/cm?
< 30%

0"3C > —14.2%o or &'3C < —24.9%o
but if =25.1 %o < 8"3C < —24.9%o, then 3'5N > +2.7%o

> 90%

<3%

<5%

<10% CFU/g
<102 CFU/g
Absentin 25 g
<108 CFU/g
<102 CFU/g
<10 CFU/g
<5 ug/kg
<1 mg/kg

< 0.1 mg/kg
<1 mg/kg
<1 mg/kg
<10 mg/kg
< 50 mg/kg
<100 mg/kg
< 30 mg/kg

Recommended treatment dose: 2 tablets per barrel. Maximum authorized dose: 5 tablets per barrel.
Add it to must or wine. Introduce into the wine at the top of the tank and mix thoroughly the whole volume of

the tank.

”

www.lallemandwine.com @ @ @ @
WINE WINE

N N NUTRIENTS
YEASTS BACTERIA /PROTECTORS

SPECIFIC
YEAST DERIVATIVES

©

LALLEMAND OENOLOGY
RO e svlgrt‘ﬁvﬂ'\gr?s Original by culture



LALLEMAND OENOLOGY

Issued date: 22/01/2026
Page 2 of 2

STORAGE & SHELF LIFE

Store in a dry and cool place.
Shelf life: 4 years in original sealed packaging.

CHITOSAN ORIGIN

The Chitosan presents in NO BRETT IN'TABS™ is 100% fungal origin from Aspergillus niger and in compliance with
OIlV International Oenological Codex.
It is guaranteed through 4 different characteristics:
e Three characteristics established by Resolution OIV-OENO 368-2009:
- a content of residual glucans > at 2 %,
- a settled density 2 at 0.7 g/cm3,
- a viscosity in solution 1 % in acetic acid 1 % < at 15 cPs.
e One characteristic established by Resolution OIV-OENO 728-2025:
- isotopic ratios 13C/2C and "®N/™N: 8'3C > =14.2%o or §'3C < —24.9%o but if =25.1 %o < 8'3C < —24.9%o,
then 8'5N > +2.7 %e.

These characteristics guarantee the authenticity of fungal chitosan from Aspergillus niger and exclude any animal
origin, that is not admitted by the OIV.

As part of our commitment to quality, transparency, traceability and responsibility towards our customers and wine

consumers, we can provide—upon request— a product certificate with the four characteristics listed above,
confirming the fungal origin (Aspergillus niger) of the chitosan used in NO BRETT IN'TABS™.
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Certified

Since 2000

The information herein is based on current available data and is believed to be correct. No warranty, express or implied, is made regarding data accuracy,
merchantability or hazards associated with product use. The user is responsible for determining product suitability, conditions of use and all associated hazards.
This document is valid until further notice or otherwise indicated. For any questions regarding this product, please contact your local representative.
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