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SHIFT _filtration

by CHMLAB Group

Filtration and microfiltration products

for applications in wine elaboration and

laboratories

The following filter papers and micro-
filtration products are ideal to elabo-
rate, clarify and prepare wine before

further analysis.

Filtration and
microfiltration
products

for applications
in wine elabora-
tion and labora-
tories

FOOD
INDUSTRY
Wine

PROCESS TECNIQUE TYPE OF FILTER REF. CHM
C3001-
Wine's acid separator Chromatography paper C3002-
(Malic acid separation) (Malo-lactic fermentation) Chromatography paper C3003-
C3004-
F1001-
Filtration Ashless Filter paper for quali- F1002-
) ; F1003-
o . (Funnel/E.Buchner) tative analysis
Solid-liquid separation F1004-
F1005-
Prepare samples for acid Filter paper for qualitative
- - F1093-
L-Ascorbic analysis
Gravimetric analysis Ash determination Filter paper for quantitative F2044-
analysis
Separation of suspension . Cellulose Nitrate/Acetate MCNO065025H
particles Saturation Index membranes 0,65mm MCA065025H
Cellulose acetate syringe
Aqueous samples clarifica- Liquid Chromatography  filters 0,20mm Cellu- SCA020-
tion HPLC lose Acetate membranes MCAO020-
0,20mm + holders
. . . Cellulose acetate syringe
Must or wine clarification Chromic features filters 5um SCA500025Q
Apparatus protection Spectrophotometry Cellulose Acetate mem- MCAO045025H

branes 0,45mm

Micro organism retention

Microbiologic analysis

Cellulose Nitrate membranes
0,20 and 0,45mm white grid-
ded, sterile

MNWO020047H-SG
MNWO045047H-SG

Micro organism incubation Petri dishes + absorbent pad SSP050T-S
9 sterile and non-sterile SSPO50T
Optimization of the filtration Prefiltration of mem- Glass Microfibre Filters GF-

branes
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