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CHIARIFICANTI

GELAXINA® ATO
ATOMIZED FOOD GELATINE

COMPOSITION

Very pure animal gelatine, in powder form, readily soluble. Without preservatives.

CHARACTERISTICS

GELAXINA® ATO is obtained through a process of enzymatic hydrolysis and following 
drying process through "spray dry" system; this allows to obtain an odourless, taste-
less, clear yellowish-coloured gelatine, and easily soluble in cold water.
GELAXINA® ATO solutions are perfectly limpid and without jellifying power.
GELAXINA® ATO is an excellent tannin removal agent.

APPLICATIONS

GELAXINA® ATO is recommended for clarifying musts, wines, vinegars and fruit juices.
GELAXINA® ATO can be used in wines where the tannin content is too high and then to 
be improved.
As clarifier, it can be used by itself or better in association with bentonite (V BENTONI-
TE, PLUSGRAN® or PLUSGRAN® GEL) and/or with silica sol (30 SIL® or 40 SIL®).
In addition to its brightness, GELAXINA® ATO works on the content of phenolic 
substances that are partly removed in form of tannic-protein compounds: the effect 
turns into a major stability towards the oxidations of the treated product.
Finally, GELAXINA® ATO can be employed in the treatment of red wines which are 
excessively tannic.

When using GELAXINA® ATO comply with the relative legal regulations in 
force.  
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CHIARIFICANTI

DIRECTIONS FOR USE

Dissolve GELAXINA® ATO in cold water 1:10 parts or more, slowly and continuously 
stirring.
The resulting solution is not storable and must be used within 1 day.
To have the best tannin-removal effect of clarification it’s recommended to include the 
solution of GELAXINA® ATO proportionally with DOSACOM®, JU.CLA.S. automatic 
dosing system.
In white wines’ treatment we recommend the combination with bentonite in order to 
avoid the potential overfining risk.
In order to optimise the clarifying effect of GELAXINA® ATO it is recommendable to use 
it in association with silica sol (ratio about 1:10).

DOSAGE

From 3 to 15 g/hL for white musts and wines.
From 5 to 30 g/hL for red wines, vinegars and fruit juices.
To avoid overfining it is recommended to carry out laboratory tests with gradual dosa-
ges of GELAXINA® ATO.

PACKAGING

15 kg bags.

STORAGE

Keep in a cool and dry place. Carefully close the open bags.

HAZARD

Based on the current European regulations the product is classified: not hazardous.
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