
Polyclar® Plus 730 

Description 
The new Polyclar® Plus 730 beer 
stabilizer is an optimized blend of 
polyvinylpolypyrrolidone (PVPP) 
and silica xerogel.  It is a single-
use product offering a highly ef-
fective means of preventing non-
biological haze in beer. 

The combined use of PVPP and 
silica gel provides a balanced sta-
bilization of both haze producing 
constituents preventing the pro-
tein-polyphenol complexes from 
forming. 

 

 

 
 
 
 
 
 
 

Specific Benefits 
Polyclar Plus 730 stabilizer repre-
sents a significant development in 
preserving the quality and charac-
ter of beer after packaging. It of-
fers the following benefits: 

• Balanced haze polyphenol and 
protein stabilization with a sin-
gle product 

• Completely insoluble in beer 

• Applicable to all types of beer 

• Higher efficacy - lower dosage 
rate than equivalent separate 
stabilization regimes 

• Easy to use - excellent han-
dling characteristics 

• Insoluble process aids, with 
wide regulatory approval 

• No negative impact on foam, 
flavor or other quality parame-
ters 

• Improved dispersion and sedi-
mentation characteristics 

• Longer filter run lengths com-
pared to silica alone 

• Uses existing plant equipment 

Single-use Balanced Beer Stabilizer 

Balanced polyphenol and protein stabilization with Polyclar Plus 730 
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Methods of Use 
Polyclar Plus 730 is made up as 
an 8 - 12% slurry in de-aerated 
water. The minimum recom-
mended hydration time is 60 
minutes and the slurry should be 
kept constantly agitated to en-
sure proper hydration and mix-
ing.  Sparging with CO2 may be 
used in the dosing vessel to 
minimize oxygen pick-up.  

The Polyclar Plus 730 slurry may 
be added during transfer from 
fermentation to maturation or di-
rectly to the maturation vessel. 

It is usually added to the beer 
stream en-route to filtration, via a 
separate stabilizer-dosing tank,  
o r  by  add i t i on  to  the 
DE/Kieselguhr slurry tank for 
combined dosing with filter aid.  
The use of a trap filter after the 
DE filter is recommended.  

 

 

Polyclar Plus 730 is effective 
with a contact time of a few min-
utes. However, for maximum 
benefit a contact time of 10 min-
utes is recommended.  

This can be achieved with pro-
portional dosing of the stabilizer 
into the beer stream on entry into 
the maturation vessel or prior to 
the inlet buffer tank.. 

 

Dosage Rates 
The exact dosing rate for Poly-
clar Plus 730 is dependant upon 
the brewing raw materials used, 
process conditions and the shelf 
life requirement.  

The usual dosage level range for 
Polyclar Plus 730 is 15 - 100g/hl 
(4 - 26 lbs/100US bbls).  Typical 
examples include: 
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Arrows indicate possible injection points for Polyclar Plus 730 

Beer Type 
Addition Rate 

(g/hl) 

Strong beers >7 % alc. 20 - 100 

All malt lagers 20 - 50 

All malt ales 20 - 80 

Malt/adjunct lagers 15 - 50 

Keg beers 10 - 40 

Superior dispersion characteristics of Poly-
clar Plus 730  results in more uniform beer 
treatment and less residue in dosing tank. 

Improvement in predicted shelf life of 
American lager treated with Polyclar Plus 
730 at 40g/hl. 

Inversions required to re-disperse 10% 
slurries after 24 hours of sedimentation

Greater than 2000

PVPP Xerogel Polyclar Plus 730

8057

Inversions required to re-disperse 10% 
slurries after 24 hours of sedimentation

Greater than 2000

PVPP Xerogel Polyclar Plus 730

8057
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For more information on ISP & its product range go to   
http://www.ispcorp.com or contact us at info@ispcorp.com 
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ISP representative or authorized dis-
tributor. 
ISP also supplies products and ser-
vices to the wine, beverage and wider 
food industries. We are constantly in-
troducing innovative new products to 
better serve our increasing number of 
customers in these industries. 

Quality 
Polyclar products are manufactured to 
Internationally recognized quality stan-
dards. Details are available upon re-
quest. 
Regulatory 
PVPP is permitted for use in bever-
ages in all countries with regulations 
covering the use of additives and 
process aids.  Always seek guidance 
from your local regulatory authorities. 
Safety 
Material Safety Data Sheets are avail-
able upon request. 
Technical Support  
Technical support for ISP’s Beverage 
Product portfolio is provided by a team 
of dedicated industry specialists, from 
locations in Europe, USA and Asia.  
For further information on the use of 
our products, please contact your local 

Quality, Safety & Service 

The information contained in this datasheet and the various products described are intended for 
use only by persons having technical skill and at their own discretion and risk after they have 
performed necessary technical investigations, tests and evaluations of the products and their 
uses.  While the information herein is believed to be reliable, we do not guarantee its accuracy and 
a purchaser must make its own determination of a product's suitability for purchaser's use, for the 
protection of the environment, and for the health and safety of its employees and the purchasers 
of its products. 

Neither ISP nor its affiliates shall be responsible for the use of this information, or of any product, 
method, or apparatus described in this datasheet.  Nothing herein waives any of ISP's or its 
affiliates' conditions of sale, and WE MAKE NO WARRANTY, EXPRESS OR IMPLIED, OF 
MERCHANTABILITY OR FITNESS OF ANY PRODUCT FOR A PARTICULAR USE OR 
PURPOSE.  We also make no warranty against infringement of any patents by reason of 
purchaser's use of any product described in this datasheet. 

 

© International Specialty Products, 2004. 

International Specialty Products 
Beverage 
1361 Alps Road 
Wayne, NJ 07470, USA 
 
USA Sample Center: 
Tel: (800) 243-6788 
 

USA Customer & Sales Service: 
Tel:  (800) 622-4423 
Fax: (973) 628-4001 

Version Jan-05 



LATIN AMERICA CUSTOMER SERVICE

EUROPE & AFRICA CUSTOMER SERVICE

ASIA PACIFIC CUSTOMER SERVICE

USA & CANADA REGIONAL SALES OFFICES

The information contained in this brochure and the various products described are intended for use only by persons having technical skill and at their own discretion and risk after they have performed necessary technical investigations,
tests and evaluations of the products and their uses. While the information herein is believed to be reliable, we do not guarantee its accuracy and a purchaser must make its own determination of a product’s suitability for purchaser’s
use, for the protection of the environment, and for the health and safety of its employees and the purchasers of its products. Neither ISP nor its affiliates shall be responsible for the use of this information, or of any product, method,
formulation, or apparatus described in this brochure. Nothing herein waives any of ISP’s or its affiliates’ conditions of sale, and WE MAKE NO WARRANTY, EXPRESS OR IMPLIED, OF MERCHANTABILITY OR FITNESS OF ANY PRODUCT
FOR A PARTICULAR USE OR PURPOSE. We also make no warranty against infringement of any patents by reason of purchaser’s use of any information, product, method or apparatus described in this brochure.

™ Trademark registration applied for ® Registered trademark of the ISP group    © International Specialty Products. 2005 Designed & Printed in USA. Product Code: 1/10/2005

INTERNATIONAL SPECIALTY PRODUCTS

N.S.W. AUSTRALIA
Tel:  +612 9648-5177
Fax: +612 9647-1608
roppy@ispcorp.com
VICTORIA, AUSTRALIA
Tel:  +613 9899-5082
Fax: +613 9899-5102
dlong@ispcorp.com
BEIJING, CHINA
Tel: +8610 6515-6265
Fax: +8610 6515-6267
lliu@ispcorp.com
CHENGDU, CHINA
Tel:  +8628 8557-1040
Fax: +8628 8557-2313
axie@ispcorp.com

GUANGZHOU, CHINA 
Tel:  +8620 3758-9970
Fax: +8620 3758-9907
jhuang@ispcorp.com
SHANGHAI, CHINA
Tel:  +8621 6249-3900
Fax: +8621 6249-3908
sshi@ispcorp.com
HONG KONG
Tel:  +852 2881-6108
Fax: +852 2895-1250
hwong@ispcorp.com
HYDERABAD, INDIA
Tel:  +9140 5562-0425
Fax: +9140 2335-1009
ekalyanpur@ispcorp.com

MUMBAI, INDIA
Tel:  +9122 2837-0472
Fax:  +9122 2837-0449
ekalyanpur@ispcorp.com
INDONESIA
Tel: +6221 530-7181/82
Fax: +6221 530-7183
cmartono@ispcorp.com
OSAKA, JAPAN
Tel: +816 6838-5752
Fax: +816 6838-5566
khayashi@ispcorp.com
TOKYO, JAPAN
Tel: +813 5566-8661
Fax: +813 5566-8682
myamashita@ispcorp.com

KOREA
Tel:  +822 554-6622
Fax: +822 554-6944
ksoh@ispcorp.com
MALAYSIA
Tel:  +60 5513-1498
Fax: +60 5512-8311 
ffoo@ispcorp.com
PHILIPPINES
Tel:  +632 848-7188
Fax: +632 848-7191
rcomagon@ispcorp.com
SINGAPORE
Tel:  +656 223-3778
Fax: +656 226-0853 
ffoo@ispcorp.com

TAIWAN
Tel:  +8862 2508-0212
Fax: +8862 2504-3543
cchiang@ispcorp.com 
THAILAND
Tel:  +662 267-8103
Fax: +662 236-0041
pwilliams@ispcorp.com

AFRICA
Tel:  +49 (0) 2236 9649-237
Fax: +49 (0) 2236 9649-212
info.africa@ispcorp.com
AUSTRIA
Tel:  +43 (0) 1 360 27-71220
Fax: +43 (0) 1 360 27-71221
info.austria@ispcorp.com
BELGIUM
Tel:  +32 (0) 2 626-49 30/34
Fax: +32 (0) 2 626-49 32
info.belgium@ispcorp.com
BULGARIA
Tel:  +359 (0) 2 958-2596
Tel/Fax: +359 (0) 2 850-5480
info.bulgaria@ispcorp.com

CZECH REPUBLIC
Tel:  +420 (0) 2 72 123-332
Fax: +420 (0) 2 72 123-305
info.czech@ispcorp.com
FRANCE
Tel:  +33 (0) 1 49 93 21-58/59
Fax: +33 (0) 1 49 93 21-62
info.france@ispcorp.com
GERMANY
Tel: +49 (0) 2236 9649-260/64/66
Fax: +49 (0) 2236 9649-295
info.germany@ispcorp.com
HUNGARY
Tel:  +36 (0) 1 385-8288
Fax: +36 (0) 1 466-2550
info.hungary@ispcorp.com

ITALY
Tel +39 (0) 2 75 419-642
Fax: +39 (0) 2 75 419-644
info.italy@ispcorp.com
NETHERLANDS
Tel: +31 (0) 20 65 45-361
Fax: +31 (0) 20 65 45-368
info.netherlands@ispcorp.com
NORDEN
(Denmark, Estonia, Iceland,
Finland, Norway, Sweden)
Tel:  +46 (0) 8 519 920-10
Fax: +46 (0) 8 519 920-12
info.norden@ispcorp.com

POLAND
Tel:  +48 (0) 22 556 25 20
Fax: +48 (0) 22 556 25 22
info.poland@ispcorp.com
RUSSIA
Tel:  +7 095 232-0214
Fax: +7 095 232-3385
info.russia@ispcorp.com
SPAIN
(Also Portugal)
Tel:  +34 91 375-3026
Fax: +34 91 375-3028
info.spain@ispcorp.com

SWITZERLAND
Tel:  +41 (0) 1 439 53-66
Fax: +41 (0) 1 439 53-68
info.switzerland@ispcorp.com
TURKEY
(Also Middle East)
Tel:  +90 (0) 216 485-0972
Fax: +90 (0) 216 485-0973
info.turkey@ispcorp.com
info.middleeast@ispcorp.com
UK
Tel:  +44 (0) 207 519-5054/55
Fax: +44 (0) 207 519-5056
info.uk@ispcorp.com

ARGENTINA
Tel: + 54 11 4314-8971/0659/

3293
Fax: + 54 11 4314-8976
ispargentina@ispcorp.com

BRAZIL
Tel: + 55 11 3649-0469/0477
Fax: + 55 11 3835-4212
ispbrasil@ispcorp.com

COLOMBIA
Tel: + 57 (1) 619-1044
Fax: + 57 (1) 638-6203
ldiaz@ispcorp.com

MEXICO
Tel: + 52 55 5276-6110 
Fax: + 52 55 2614-2939
isp_mexico@ispcorp.com

VENEZUELA
Tel: + 58 212 991-4545

+ 58 212 992-9703
+ 58 212 991-7775

Fax: + 58 212 991-9705
dnelson@ispcorp.com

PERSONAL CARE
LOMBARD, ILLINOIS
Toll Free: 1 (800) 323-2272
Tel: 1 630 932-4022
Fax: 1 630 495-0245
jdressler@ispcorp.com

PHARMACEUTICALS
WAYNE, NEW JERSEY
Toll Free: 1 (877) 389-3083
Fax: 1 973 628-4117
emitchell@ispcorp.com

PERSONAL CARE
SHERMAN OAKS, CALIFORNIA
Toll Free: 1 (800) 505-8984
Fax: +1 818-906-3504
ujenkins@ispcorp.com

PERFORMANCE CHEMICALS
WAYNE, NEW JERSEY
Tel: 1 973 628-3169
Fax: 1 973 628-4117 
acalvani@ispcorp.com

FOOD INGREDIENTS
SAN DIEGO, CALIFORNIA
Toll Free: 1 (888) 472-5446
Fax: 1 619 557-3128
foodinfo@ispcorp.com
CANADA
Tel: +1 905 607-2392
Toll Free: 1 (800) 465-5094
Fax: +1 905 607-9086
adumancic@ispcorp.com

GLOBAL LOCATIONS FOR SALES & CUSTOMER SERVICE

WORLD HEADQUARTERS
INTERNATIONAL SPECIALTY PRODUCTS 
1361 Alps Road, Wayne, New Jersey 07470, USA
Tel: 1 973 628-4000  Fax: 1 973 628-3311
www.ispcorp.com     info@ispcorp.com

CUSTOMER SERVICE:
Toll Free: 1 (800) 622-4423
Fax: 1 973 628-4001
info@ispcorp.com

SAMPLE CENTER:
Toll Free: 1 (800) 243-6788
isp@chemicalmarketing.com


