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Super F can be added directly to DPV or during transfer of beer from 

fermentation vessel (FV) to conditioning tank. It can also be added directly to 

cask. 

 

Rates of addition are typically within the range of 70ml per hectolitre up to 

200ml per hectolitre. The exact rate will depend upon whether or not kettle 

finings have been used in the brewhouse, the addition of auxiliary finings, the 

degree of yeast flocculation, yeast count, pH, temperature and the residence 

time on chill at the end of fermentation and the strength of the beer. 

Optimisations should be carried out to determine the dosage rates more 

accurately.  

Read safety datasheet before use. 

  

Store away from bright sunlight. 

Recommended storage between 4-30oC. 

Do not allow the product to freeze. 

Keep in original container. 

Shelf life is a minimum of 9 months from the date of manufacture.

 


