QUALITY PROTECTS.

The global market for non and low alcoholic alter-
natives is growing in both size and significance.
While lower alcohol content offers a more favorable
nutritional profile, it also increases microbiologi-
cal sensitivity, driving the need for additional pro-
tection. The new natural preservative Nagardo®
and the proven Velcorin® cold fill technology safe-
guard the microbiological quality of beverages,
while supporting resource efficient and flexible pro-
duction with low investment costs.
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FRESH TASTE
PROTECTED BY LANXESS

In recent years, non alcoholic alternatives to traditional bev-
erages like beer, spirits, wine, and sparkling wines have seen
a significant surge in popularity. This trend is driven by fac-
tors such as growing health consciousness, shifting social
norms, and the demand for more inclusive drinking options.
The quality and variety of non alcoholic beverages have also
improved remarkably. Breweries, distilleries, and wineries are
i nvesting in the development of high quality non alcoholic

Non-alcoholic beer

Non-alcoholic beers have become popular alternatives to
conventional beers. Traditionally, these beers were only avail-
able in bottles or cans due to the high risk of spoilage in
KEGs, primarily caused by the uncertain cleaning status of
draft systems. Once connected to the tap, non alcoholic beer
can easily ferment due to residual sugars and yeasts, lead-
ing to unwanted alcohol formation. However, this is changing
with the introduction of Nagardo®.

products that replicate the taste and complexity of their alco-
holic counterparts. From craft beers to sophisticated mock-
tails and alcohol free wines, consumers now have a diverse
range of choices.

Nagardo® keeps non-alcoholic beer stable and safe

in kegs, even after several days on tap. As a result,
the beer remains alcohol free and fresh.

Inline dosage before or after flash
pasteurizer, e.g. via aroma-dosage

Presentation in empty pressure tank,
mixing CO, injection

Addition to the filled pressure tank,
e.g.via a hop-stopper-system

The Nagardo® stock solution is added after centrifugation

or filtration or after dealcoholization to prevent product loss.

B The glycolipids stay in the beer, preventing spoilage or fermentation once connected to a draft system.
B Dosage varies between 10-20 mg/I, depending on the beer type (clear or cloudy).

B The addition of Nagardo® can reduce foam stability, but adjustments in the brewing process, such as incor porating wheat
malt or adding hop extracts, can counter this effect.

B Nagardo® can be easily integrated into the brewing process after fermentation, either before or after filtration, and can be
uniformly mixed with CO, in pressure tanks.

B In biological brewing processes, Nagardo® can be added earlier to prevent contamination by strong fermenting yeasts.



Non-alcoholic wine

Velcorin® technology has long been a vital component of the microbiological safety in non-alcoholic wines and spirits.
It effectively targets yeasts, the most critical microorganisms, while preserving the sensory qualities of the beverage.
Velcorin® is dosed directly into the beverage stream just before filling, using the innovative Velcorin® DT Motion dosing
system. Integration into most existing filling lines is quick and can often be completed with in a day.

X Velcorin' DT Motion

Non-alcoholic spirits

For non-alcoholic spirits, a combination of Nagardo® and Velcorin® is recommended, as additional protective measures,
such as carbonation or sulfur used in other beverages, are absent. Nagardo® is added during mixing, while Velcorin® is
dosed just before bottling, ensuring comprehensive protection and quality.

Nagardo® is compatible with common Nagardo® and Velcorin® have
heat treatment such as flash pasteurization no influence on color or taste

X Nagardo®

i Nagardo® can simply be added to I Velcorin® completes the protection for non-carbonated

the mixing tank product such as non-alcoholic spirits
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Europe, Middle East, Africa:
LANXESS Deutschland GmbH
Kennedyplatz 1

50569 Kaoln, Germany

Phone: +49 (0) 221 8885-5211

North America and Central
America:

LANXESS Corporation

111 RIDC Park West Drive
Pittsburgh,

PA 15275-1112, USA

Latin America:
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Av. Maria Coelho Aguiar,
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05804-902, Jardim Sé&o Luis,
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Southeast Asia, Australia, and
New Zealand:

LANXESS Thai Co., Ltd.
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5th Floor, Unit 502, Wireless Road,
Lumpini, Pathumwan,

Bangkok 10330, Thailand

China:
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(China) Co., Ltd.
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This information and our technical advice, whether verbal, in writing, or by way of trials, is subject to change without
notice and is given in good faith but without warranty or guarantee, express or implied, and this also applies where
proprietary rights of third parties are involved. Our advice does not release you from the obligation to verify the
information currently provided, especially that contained in our safety data and technical information sheets, and
to test our products for their suitability for the intended processes and uses. The application, use, and processing
of our products and the products manufactured by you on the basis of our technical advice are beyond our control
and, therefore, entirely your own responsibility. Our products are sold in accordance with the current version of our
General Conditions of Sale and Delivery. Unless specified to the contrary, the values given have been established
on standardized test specimens at room temperature. The figures should be regarded as guide values only and
not as binding minimum values. Kindly note that the results refer exclusively to the specimens tested. Under certain
conditions, the test results established can be affected to a considerable extent by the processing conditions and
manufacturing process.

Note: Information contained in this publication is current as of January 2025. Please contact LANXESS Deutsch-
land GmbH or LANXESS Corporation to determine if this publication has been revised.
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