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1. COMPANY PROFILE 

HISTORY AND BACKGROUND OF OUR COMPANY  

Created from a small private plant in 1958, the DISTILLERIE MAZZARI S.p.A. has grown to become today one of the major 

distilleries in Europe, producing Calcium Tartrate for many years and constructing the Natural Tartaric Acid plant at the 

beginning of 2001. 

Head Office: via Giardino, 6 – 48020 Sant’Agata sul Santerno (RA) – ITALY  

tel. +39 (0)545 45014  

fax +39 (0)545 45644 

website: www.mazzarispa.com  

e-mail: distillerie@mazzarispa.com  

Plant and Storage: via Giardino, 6 - 48020 Sant’Agata sul Santerno (RA) – ITALY 

Purchases: Wine, Wine Lees, Fruits, Williams Pears, Raw Tartar, Calcium Tartrate. 

Production: Alcohol, Fruits and Wine Distillates, Williams Pear Distillate, Calcium Tartrate, Natural L(+) 

Tartaric Acid, Electrical Power. 

Markets: national and export 

Staff:  91 persons 

Plant size: 76.274 m2 divided into: 7.682 m2 plants   

  697 m2 offices;  

  15.576 m2 covered area;  

  52.319 m2 uncovered area.  

Both the production plants and the offices are in Sant’Agata sul Santerno, Ravenna province. 

OWNERSHIP STATUS 

It is at present composed by FIN.MA. s.r.l. (Mazzari’s Financial Family) and by Coop. Lavorazione Sociale Vinacce s.c.a.r.l. 

The Coop. Lavorazione Sociale Vinacce is a consortium of private and cooperative wineries including some of the most 

important wine producers of Northern Italy, whose production reaches about 15% of the total national output. 

Distillerie Mazzari S.p.A. has 3 distilling plants for the production of neutral and raw alcohol, one plant with 4 alembics 

for the production of Williams Pear Eau-de-vie and one plant for the production of Calcium Tartrate and a plant for the 

production of Tartaric Acid. 

The activity of Distillerie Mazzari S.p.A. consists in the production from alcoholic raw materials such as: from wine lees 

in order to obtain Ethanol, Calcium Tartrate and Natural L(+) Tartaric Acid; from wine to obtain Alcohol and Distillate; 

from fruits to obtain Alcohol and Fruit Distillate. 

In 2010 the company installed two endothermic engines for the production of electrical power from renewable sources, 

the biological gas (biogas) produced in our waste treatment production. Each engine produces 1.131 kW used for 

internal consumption and a part of it is sold to the electricity company. During 2018 a new boiler, which can be fueled 

by methane and by biogas, was installed to produce steam. Moreover, it was installed a plant for the production of 

absolute alcohol through the use of molecular sieves and a system for the in-line mixing and the automatic loading in 

cistern of denaturated ethyl alcohol. During the 2022 a new biomethane plant was implemented for the conversion of 

the biogas produced into biomethane. 

http://www.mazzarispa.com/
mailto:distillerie@mazzarispa.com
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LOCATION AND GPS COORDINATE 

 

The GPS coordinate of the company: Latitude: 44.447001 | Longitude: 11.849602 

THE COMPANY 
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2. NATURAL L(+) TARTARIC ACID 

Natural L(+) Tartaric Acid is an organic acid which is present in few fruits and in a huge 

quantity only in grapes. 

It appears as colorless crystals or white powder, almost odorless, of strong acid taste 

stable in air and hygroscopic at relative humidity higher than 75%. 

Natural Tartaric Acid is an extremely versatile product as it is and is used in a wide range 

of industries such as: 

• Food Industry: this is the main industry where it is used as an acidifier and natural preservative for jams, fruit 

juices, pickles, soft drinks etc.; in emulsifying agents for bread making; in table waters as effervescent; in desserts 

as a leavening agent. 

• Wine – Making Industry: used to restore or correct wine acidity. 

• Pharmaceuticals Industry: used in the preparation of specific medicines (antibiotics, cardio tonics etc.) and as 

excipient (it is not metabolized by the human body). 

• Cosmetic Industry: used as a base compound in many natural body creams. 

• Construction Industry: used in the gypsum and cement industries as setting retarder and in the ceramic industry 

as fluidizer. 

The Natural L(+) Tartaric Acid produced by Distillerie Mazzari S.p.A. is certified “Kosher” as it satisfies the Orthodox 

Jewish food standards and “Halal” as it satisfies the Islamic Religion. The company has even obtained the registration 

from the “U.S. Food and Drug Administration (FDA)”, an agency of the US Department of Health and Human Services, 

which is responsible for the regulation of food and pharmaceutical products. 

The raw material for the production of Natural L(+) Tartaric Acid is Calcium Tartrate, which is obtained from distilled 
wine lees. 

3. QUALITY SPECIFICATIONS 

CERTIFICATION 

Distillerie Mazzari is certified according to ISO 9001, ISO 14001, FSSC 22000, Regulation N. 1221/2009 EMAS, ISO 45001, 

HALAL, KOSHER and FDA; attached you can find all our up to date certificates.  

Moreover, we joined the Sedex platform (Company Reference Number is ZC1012740), while the Reach registration 

number is 01-2119537204-47-0005. 

REGULATORY 

For the production of Natural L(+) Tartaric Acid (E334) we received Sanitary Authorization n. 2/2001 (30/07/2001) for 

the production, packaging and storage of the product. 

We also have been approved by the FDA with US. FDA Registration No 19412916640.   

http://mazzarispa.com/uploads/certificazioni/Kosher-Certificate-2015.pdf
http://mazzarispa.com/uploads/certificazioni/Halal-Certificate-2015.pdf
http://mazzarispa.com/uploads/certificazioni/FDA-Registration_2016.jpg
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LEGISLATION  

Our NATURAL L(+) TARTARIC ACID  is manufactured from Calcium Tartrate, which is not, to the best of our knowledge, 

a genetically modified raw material, being obtained only from wine lees of Italian and European origin, obtained from 

grapes where GMO grape-vines are not allowed to be grown. Therefore, since it does not contain any ingredient that 

might have been derived from genetically modified sources, our product is NON-GMO and not subject to the following 

regulations. Our product is suitable in foods and drugs sold in the EU without labelling for genetically modified content 

as defined by EU Directive 2001/18/EC, and the EC Regulations N. 1829/2003 and N. 1830/2003 are not applicable.  

Moreover we are pleased to inform that the Natural L(+) Tartaric Acid is generally recognized as safe (GRAS) and 

complies with article 2 and article 9 of Regulation (EC) No 834/2007 regarding the prohibition on the use of GMOs . 

It is not produced from any raw material or by-products of animal origin therefore we exclude any kind of risk for the 

contamination of BSE/TSE (EMEA/410/01). 

The product is not tested on animals. 

We have implemented an HACCP Food Self-Control plan complying with the Codex Alimentarius and according to 

European Regulation N. 852/2004 and subsequent amendments and every product supplied by our company complies 

fully with this law; moreover, it is in full agreement with European Regulation 178/2002/EC regarding traceability, 

European Regulation 1333/2008/EC, European Regulation 1129/2011/EC, the current European Regulation 

231/2012/EC and subsequent amendments regarding specifications for food additives and the European Regulation 

1334/2008/EC on flavourings for use in and on foods. In the HACCP Food Safety Plan we have detected one CCP during 

the metal detection of the product. For 25 kg paper bags the metal detector is positioned after the packaging machinery; 

while for big-bags the metal detector is positioned on the packaging line.   

We declares moreover that our Natural L(+) Tartaric Acid is not produced and, at the best of our knowledge, does not 

contain any chemical listed under Proposition 65 (Safe Drinking Water and Toxic Enforcement Act of 1986). 

At least once a year the HACCP is controlled and audited and the result is shared with the Direction and with the HACCP 
team. 

SAFETY 

The product, according to European Regulation No. 1272/2008 (CLP), is classified as follows: 

Signal Word: Danger 

Hazard statements: Causes serious eye damage (H318)  

Precautionary statements:   

P280: Wear protective gloves/protective clothing/eye protection/face protection.  

P305+P351+P338:  IF IN EYES: Rinse thoroughly with water for several minutes. Remove contact lenses, if 

present and easy to do. Continue rinsing. 
 HAZARD PICTOGRAMS 

 
 
 
CORROSION (GSH05) 
 
     

All our bags are labelled with the aforementioned information; attached you can find the Material Safety Data Sheet 
(MDSD).  
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CHEMICAL INVENTORY STATUS 

The Natural L(+) Tartaric Acid (> 99,7 % w/w) is list in the following chemical inventory status:  
 

Country Question Yes 

Australia listed on AICS  

Canada listed on DSL  

China listed on IECSC  

Europe registered on REACH  

Japan listed on the ENCS-Inventory  

Korea listed on KECI  

New Zealand listed on NZIoC  

Country Question Yes 

Norway listed on the CL inventory  

Switzerland listed on the SWISS  

Taiwan listed on NECSI/NCSR  

The Philippines listed on PICCS  

Turkey listed on CICR  

USA listed on TSCA  

 
 To the best of our knowledge, there are no restrictions for the Natural L(+) Tartaric Acid use anywhere in the world. 

LETTER OF GUARANTEE 

Our product meets the title 21 CFR 184.1099 regarding the Tartaric Acid definition and the specifications of the Food 

Chemicals Codex; in accordance with 184.1(b)(1), the ingredient is used in food with no limitation other than current 

good manufacturing practice. The affirmation of this ingredient as generally recognized as safe (GRAS) as a direct 

human food ingredient is based upon the following current good manufacturing practice conditions of use: 

(1) The ingredient is used as a firming agent as defined in 170.3(o)(10); a flavour enhancer as defined in 

170.3(o)(11); a flavouring agent as defined in 170.3(o)(12); a humectant as defined in 170.3(o)(16); and a pH 

control agent as defined in 170.3(o)(23) of this chapter. 

(2) The ingredient is used in foods at levels not to exceed current good manufacturing practice. 

We hereby warrant and guarantee that the Natural L(+) Tartaric Acid we produce and sell to you have been approved 

by the U.S. Food and Drug Administration for their use in foods or are Generally Recognized As Safe (GRAS), or are 

exempt from the provisions or the 1958 Additives Amendment IO the Food, Drug and Cosmetic Act. and are allowed for 

sale in Canada. 

We further hereby guarantee that none of the foregoing product comprising any shipment now in transit or hereafter 

made to you is, as of the such shipment, adulterated or misbranded within the meaning of the Federal Foods, Drug and 

Cosmetic Act or any practically similar state or municipal law, or is an article which may not, under Section 404 or 505 

of said Act, be introduced into Interstate Commerce. All of the foregoing is a continuing guarantee, subject to revocation 

on written notice. 

TRACEABILITY 

Our batch number is a univocal progressive number and it represent at max 5 tons of product of the type (the same 

particle size). Through the batch number we can trace every piece of information related to the product such as 

production and expiry date, particle size distribution, the certificate of analysis, the result of every analysis and all raw 

data, the bags and the pallet used and all the operators involved in the process.  

We can also trace all information related to the incoming raw materials, intermediate, subsidiary material and all the 

laboratory analysis done to approve or control these products. Hereinafter are some examples of our traceability 

information. 
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LABORATORY ANALYSIS 

batch type production 
date description identification colour 

appearance 
of solution assay 

specific 
optical 

rotation 
sulphates loss on 

drying 
sulphated 

ash 

N.T.U. % ° p.p.m. % % 

17786 3 13-lug-16 complying complying < Y6 < 3 99.97 12.3 < 150 0.08 < 0.05 

 

batch 
chlorides oxalates heavy 

metals calcium iron 
evaluation  granulometry granulometry 

evaluation 
laboratory 
technical 

date of 
analysis 

p.p.m. p.p.m. p.p.m. p.p.m. p.p.m. 

17786 < 30 < 50 < 2 < 25 < 1.5 complying 300 ÷ 600 µ complying Guidi  13-July-16 

LABORATORY RAW DATA 

batch type 

assay Loss on drying (%) sulphated ash 
laboratory 
technical date weight 

(g) 

ml 
NaOH 

1N 

assay 
(%) 

sample 
initial 

weight 

sample 
final 

weight 
humidity 

empty 
container 

(g.) 

sample 
(g) 

sulphated 
container 

(g) 

sulphated 
ash (g) 

17786 3 1.439 19.1114 99.97 10.533 10.525 0.08 29.2195 1.0742 29.2197 0.02 Guidi 13-July-16 

 

date batch Type NTU laboratory 
technical 

13-July-16 17786 3 0.5 Guidi  

 

date batch Type reading α rotary specific 
power 

laboratory 
technical 

13-July-16 17786 3 2.4 12.3 Guidi  

PACKAGING INFORMATION 

batch type production 
date quantity customer packaging 

operator 
pallet’s 
lot nr. 

pallet’s 
supplier 

bag’s lot 
nr. bag’s type  bag’s supplier 

17786 3 13-July-16 5 tons xxxxx Battistini IT 
0099/16 

Nuova Ricci 
Pallets 119316 yellow Sacchettificio 

Nazionale Corazza 

RECALL PROCEDURE 

The company has a dedicated procedure (PR. 7.1.1) which is followed if a product recall has to be performed. By batch 

no. we can get all the information needed to inform the customers and to start the recall; at least once a year we test 

and register it. 

Below please find our last recall test: 

We need your assistance to perform a product recall test on the batch n. 27490 A-B-C-D, which corresponds to your 

batch number XM23819FGR1221. There isn’t any problem with the product, it is just a test requested by our FSSC 22000 

certification to verify the procedure. 
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For the batch n. XM23819FGR1221 could you please tell us: 

• how much product did you receive 

• how much product is still in your warehouse 

• If the product has been already sent to the customer, could you please tell us the quantity sent to each 

customer (we don’t need their name, just the country) 

 Thank you for your cooperation. 

Hereinafter is all the information related to this batch: 

Customer:  XXXXX 

Product:  Natural L(+) Tartaric Acid, type 3 

Batch No.  27490 A/B/C/D/E 

Quantity delivered:  24.000 kg   

Quantity produced:  24.000 kg of 25 kg net every bag 

Packaging date:  09-10-/12/2021 

Packaging operator:  Albini / Bacchilega  

Certificate of Analysis: no. 2450 (10/12/2021) 

Laboratory Technician:  Guidi 

Pallet used:  1200 x 1000 mm – lot no.:  LOTTO IT 1906/21 – Supplier:  Ricci 

Bags used: customer’s bag 25 kg, lot no. 129800 – Supplier: Corazza 

Delivery date:  13/12/2021 

Transport documents n: V20211187 (13/12/2021) 

Invoice n: V-E2111080 (13/12/2021) 

RAW MATERIALS 

Natural Tartaric Acid is produced entirely and exclusively in the company’s own premises in via Giardino n. 6 in 

Sant’Agata sul Santerno (RA) ITALY from a natural raw material, the Calcium Tartrate, which is obtained exclusively from 

wine lees from grapes in a dedicated production process. We confirm that the product is suitable for vegetarian and 

vegan diets (free of any animal derivatives) and coeliac. It can also be used in Halal and Kosher diets. 

INGREDIENT LIST 

The product is composed by more than 99,7% (w/w) of Natural L(+) Tartaric Acid. The other components are water and 

impurities as indicated on our Certificate of Analysis. 

ALLERGEN 

The production process of natural tartaric acid is completely dedicated and we do not use or have any kind of allergens 

as indicated in the Reg. UE n. 1169/2011, substances or cross-contamination with the following ones:  

− Cereals containing Gluten (wheat, rye, barley, oat, spelt, kamut or their hybrid branches) and by-products;  

− Glucose syrups based on barley and/or based on wheat, including dextrose; 

− Maltodexstrose and maltodexstrose based on wheat; 

− Crustaceans and by-products;  
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− Eggs and by–products;  

− Fish and by-products;  

− Peanuts and by-products;  

− Soya and by-products;  

− Maize and by-products; 

− Milk and by-products (including lactose);  

− Dry fruit such as almonds, hazelnuts, walnuts, common nuts, cashew nuts, pecan nuts, Brazil nuts, pistachios, 

macadamia nuts or Queensland nuts and by–products;  

− Fruit such as bananas, oranges (mandarin, tangerine, bitter orange), kiwi fruit, apples, peaches 

− Rice, Legumes, Mushroom, Yams and Tomato 

− Coriander, Umbelliferae and Buckwheat 

− Cocoa, Cinnamon and Vanillin 

− Celery and by-products;  

− Mustard and by-products;  

− Sesame seeds and by-products;  

− Lupines and by-products;  

− Molluscs and by-products;  

− Pine nuts and by-products;  

− Paprika and by-products;  

− Latex;  

− Gluten;  

− Sulphur dioxide, sulphites in concentrations higher than 10 mg/kg or 10 mg/l determined as SO2. 

ELEMENTAL IMPURITIES 

Natural L(+) Tartaric Acid is produced from a natural raw material of vegetal origin. All the potential elements that could 

be present in the product are regularly tested. For the testing results, please refer to page 17 (metals determination). 

GENOTOXIC IMPURITIES 

We declare that in our Natural L(+) Tartaric Acid manufacturing process no substances are used which are capable of 

altering DNA, thereby causing cancer or mutation (“Genotoxic Impurities”). 

ANALYSIS 

In our production process, we have total absence and use of residual solvents (Class 1, 2 and 3); the European 

Pharmacopoeia Chapter 5.4 related to residual solvents is not applicable. Moreover, we have the total absence of 

catalyst, metal catalyst or metal reagents so there is not any kind of potential contamination in the product. It is not 

produced by using sewage sludge. 

We periodically analyse and verify the absence of the following contaminants in our product: pesticides, insecticides, 

heavy metals, phytopharmaceuticals, microbiological contaminants, aflatoxins, mycotoxins, fumonisins, polycyclic 

aromatic hydrocarbons (PAH), mineral oil (MOSH-MOAH) organochloride and perchlorates (LC/MS) in the finished 

product.  

To the best of our knowledge it is free from phthalates, melamine, antibiotics, steroid, hormones, yeast, palm oil, 

partially hydrogenated oils phos, ferments, azo dyes, benzoic acid parabens, glutamate, tartrazine, enzymes, 

benzophenone, PFASs, rum ether, nanotechnologies and nanomaterial substances, fipronil, fipronil-containing 
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preparations, eggs and poultry, tert-Butylphosphine (TBP), alpha-pinene, pyrrolizidine alkaloids, iprodione, ethylene 

oxide (ETO), dioxins, -p-Mentha-1,4(8)-dien-3-one, -2-Aminoacetophenone, -4-Acetyl-2,5-dimethylfuran-3(2H)-one, 

endocrine disruptors, bisphenol A, nitrosamines, titanium dioxide, NMP, chlorpyrifos, chlorpyrifos-methyl, paraquat, 

glyphosate, sulfoxaflor, flupyradifurone. Based on knowledge of the manufacturing process and the controlled handling, 

storage and shipping of our product, there is no potential contamination for Organic Volatile Impurities, as described in 

the current USP. 

It has not been irradiated, fumigated, treated with gas and it is not subject to any ionizing radiation during the complete 

production cycle (Directive n. 1999/2/EC and Directive n. 1999/3/EC are not applicable); it is not listed and will not come 

into contact with banned substances of the current WADA (World Anti-Doping Agency) Prohibited List, of the NFL/NFLPA 

current list and of NSF current list. 

LABORATORY 

In our internal laboratory we analyse all incoming raw materials, intermediate, finished product and subsidiary 

materials; in order to carry out every analysis and the relative Certificate of Analysis, which is attached to all the batch 

of product, we always follow the Method of Analysis. 

The product complies with the following pharmacopoeia: European Pharmacopoeia (Ph. Eur.), Official Pharmacopoeia 

(F.U.), United States Pharmacopeia (U.S.P.) and National Formulary (N.F.), Food Chemical Codex (F.C.C.), Japanese 

Pharmacopoeia (J.P.) and International Oenological Codex. Regarding the limit we have chosen the strictest parameter 

of every pharmacopoeia and validated the result so that it compares with all the others. 

The specifications of the product are indicated in paragraph No. 4 and every batch is shipped with the Certificate of 

Analysis (see paragraph n. 5). 

The water used in production is regularly monitored and analysed.  

SHELF-LIFE AND STABILITY DATA 

The Shelf-Life of the product is 5 years; we regularly and periodically analyse the stability of the product in order to 

validate the shelf life. The current stability protocol establishes that the product to be tested is stored in the original 

packaging and in our warehouse: We chose a batch for each particle size, we saved 6 bags for each batch and we stored 

them in their original package in our warehouse. We will analyze each batch at the end of each year for 6 years, analyzing 

the assay and the humidity. 

DOCUMENTS 

Our management system is certified ISO 9001, ISO 14001, Regulation EC n. 1221/2009 EMAS, ISO 45001, HALAL and 

KOSHER and we also have a Food Safety Control Plan HACCP in accordance with Regulation EC no. 852/2004.  

We have an integrated management system with dedicated manuals and integrated general procedure such as general 

documents (procedure PR. 4.1), management review (procedure PR. 5.1), training (procedure PR. 6.1), maintenance 

(procedure PR. 6.2), customer orders (procedure PR. 7.1), supplying (procedure PR. 7.2), recall (procedure PR. 7.1.1), 

change control (procedure PR. 7.3.1), instruments (procedure PR. 7.6), validation, internal audit (procedure PR. 8.1), 

non-compliance and corrective actions (procedure PR. 8.2). We also have other dedicated procedures and some related 

to the production process.  
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Our change control procedure states that, in case of a critical change, we will inform all customers in advance regarding 

the modification being made. This procedure is performed in case of critical changes in the Natural L(+) Tartaric Acid 

production process that could affect the quality and the use of the product or in case of modifications in the impurities 

listed in our Product Specifications and in the Certificate of Analysis. 

We keep all the documents and laboratory analyses for at least 6 years.  

NON COMPLIANCE AND CORRECTIVE ACTIONS 

We have a dedicated procedure in case of non-compliance (detected internally or received from a customer). In the 

event of a non-compliance, we always investigate the problem which occurred in order to solve it and, if need be, 

conduct corrective actions in order to prevent any future problems. In case of external non-compliance (e.g. sent by 

customer) we follow the same procedure and inform them of the problem and the future corrective actions as soon as 

possible.  All non-compliances and corrective actions are registered in the dedicated forms. 

AUDIT 

At least once a year we do one internal audit of every system we have (Quality, Safety and Environmental); the audit is 

performed by an outside approved company and the report and possible findings are documented and shared with the 

Departments. 

TRAINING 

According to our training procedure (procedure PR. 6.1), every three months we do training with all the employee 

regarding Quality, HACCP, GMP, Safety and Environmental or in the case of new laws or regulations. At the end of the 

training every employee must complete a questionnaire and the training is registered in the employee database. 

CLEANING 

Agreeing to the HACCP food safety plan we have established a cleaning program of all the production processes. The 

program shows the points of intervention, types of product, the frequency of treatment, the user mode and operating 

mode to perform it. We wish to inform you that for the washing of the plants we use hot water without any detergents 

or chemical additives.  

SUPPLY AND RAW MATERIALS 

For every supply, we follow the dedicated procedure (procedure PR. 7.2) indicating the receipt, identification, sampling, 

testing, storage and disposition of the materials. We also have written specifications for all the incoming raw materials. 

For the Natural Tartaric Acid production, we use only Calcium Tartrate (which derives from grapes) so the origin of the 

starting-material is 100% of vegetable origin. This material is purchased only from approved suppliers which are included 

in the list of qualified suppliers. In any case, we sample and analyse all incoming materials, using only the approved 

ones. We can trace all information related to the incoming materials such as the supplier’s information, the date of 

arrival, the lot number and all the results of the analysis.  
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BUILDINGS AND FACILITY 

The buildings for the production of the Natural Tartaric Acid are dedicated and suitable for the production of food 

addictive. The different areas are separated so we can exclude any cross-contamination between the products; every 

product used is labelled and stored in dedicated warehouse in the proper way (eg. away from walls).  

PEST CONTROL 

According to our HACCP we have a pest control program which is done by an outside accredited company which 

performs at least 8 visits per year. Our pest programme consists in baits outside the production process and monitoring 

internally. We also have lamps for flying insects in the sieving, packaging and warehouse premises (we would like to 

inform you that all the premises are secured to prevent the entrance of pests). The report of the visits, the plan, the 

products used and all the advice are written in the dedicated register.    

FOOD DEFENCE 

The company, according to the United States Department of Agriculture (USDA), Department of Homeland Security 

(DHS) rules, has defined the responsibility, the hazard analysis, the security and personnel and visitors security inside 

the HACCP Food Safety Plan.   

In the HACCP are indicated the responsibilities (are indicated clearly and are defined) and the food defence hazard 

analyses and the associated risks. All the critical area are security adequately protected to prevent unauthorised access 

with also video surveillance and security service; all the visitors are registered and controlled according to the access 

procedure (PR. 1.3); the rules of conduct has to be read and signed. 

FOOD FRAUD 

The Organization has carefully assessed the potential risks of frauds related to the raw materials and intermediates in 

the HACCP. For Wine Lees, Calcium Tartrate and intermediates the potential food fraud risk is managed through the 

analysis of each truck of incoming raw material. Moreover such material is bought only from qualified suppliers. 

NUTRITIONAL VALUE 

The only nutritional and energetic value of the Natural L(+) Tartaric Acid are:   

Energetically Value 
300 kcal/100 g  Protein N.D./100 g 

1300 kJ/100 g  Carbohydrates N.D./100 g 

Sodium < 1 ppm  Total Fat N.D./100 g 

Potassium < 5 ppm  Vitamins N.D./100 g 

Calcium < 1 ppm  Added sugar N.D./100 g 
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4. PRODUCTION SPECIFICATIONS 

PRODUCTION AND PROCESS CONTROLS 

The Natural L(+) Tartaric Acid is a dedicated production process, completely automated and computerized during which 

the staff supervises and monitors all the production phases; the production operation works in 3 shifts/day 7 days/week. 

According to the procedure we have validated the production process, the cleaning and the computerized system. 

EQUIPMENT AND CALIBRATION  

We have a list of all the equipment used in production which is always dedicated for the purpose. We also have a list of 

the critical instruments which are regularly controlled, verified and the results are registered in the dedicated logbook. 

The laboratory instruments are regularly controlled by the laboratory technicians and also, once a year, by the 

equipment supplier. 

The maintenance of the equipment is done according to procedure and everything is documented in the machinery 

logbook.  

BAGS 

We can pack the product in 25 kg net by using our custom yellow bags or using the white one, otherwise we can pack 

in big-bags (from 500 kg to 1500 kg net). The dimensions of the empty 25kg bags are 500 x 700 x 150 mm and the weight 

is 195 gr. All the bags used are suitable for food use with a statement from the supplier (according to Regulation EC no. 

1935/2004, Reg. EC n. 2023/2006 and Reg. EC 10/2011). Below are the two types of bags (please note, the one on the 

right is the bag with the old company logo): 

 

METAL DETECTION  AND WEIGHING  

For 25 kg paper bags, once the bags are closed we have a metal detection on the line and scales which control every 

bag produced and automatically eliminate it in case of problems or non-complying bags; while for big-bags the metal 

detector is positioned on the packaging line.   
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The functionality of metal detector is verified several times every day according to the manufacturer of the machinery 

by using the three testers (ferrous, non-ferrous and steel).  

The critical limits are the following: 

Paper bags limits: Big-Bags limits: 

• 1.5 mm for Ferrous 

• 1.8 mm for Non-Ferrous 

• 1.8 mm for Stainless Steel 

• 0.6 mm for Ferrous 

• 0.6 mm for Non-Ferrous 

• 0.8 mm for Stainless Steel 

We also check the scales with the certified weight. 

LABELLING 

Each bag is labelled with all the necessary information and it can be amended at the customer’s request. Below is our 

standard label. 

 

BATCH 

Our Lots are composed of max 5 tons of product with the same particle size (same type of product) and its unique 

progressive number (e.g. Lot No. 12345). 

PALLETS 

All our pallets are CP1, are heated with requirements of ISPM 15 FAO STANDARD (heat treatment 56° / 30’) and the 

standard dimensions are 1200 x 1000 x 145 (mm); each pallet holds 40 bags (8 layers, 5 bags each one).  

STORAGE AND SHIPMENT 

The finished product is stored in a dedicated warehouse before shipment and we also keep a sample of the lot for at 

least 3 years. 
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5. CODE OF ETHICS 

Our Code of Ethics has been prepared to ensure that the fundamental ethical principles of Distillerie Mazzari SpA are 

clearly identified and constitute the basis of the corporate culture.  

In our Code of Ethics Manual we also list the rules of conduct directed at each class of stakeholder during the 

performance of the various corporate activities, in which the guidelines and the rules which the Company is required to 

follow for compliance with the ethical principles and to prevent the risk of unethical behaviour. Anyone working for the 

Company or who partners with it or, for any reason, maintains a legal relationship with it, commits to complying with 

the principles and the provisions included in this Code, as well as the other policies of an ethical and behavioural nature 

regardless how the Company adopted them. 

The basic principles on which the Code of Ethics was prepared are:  

− Legality  

− Honesty and correctness 

− Ethical behaviour 

− Confidentiality 

− Transparency 

− Integrity  

− Respect for the dignity and integrity of persons 

− Zero tolerance of harassment 

− Safety, protection of health and working conditions  

− Protection of the environment 

− Responsibility towards the community 

have been shared and recognised by the Company through the affirmation of its mission to which the various 

stakeholders involved must refer in order to promote the correct operation, reliability and reputation of the company. 
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6. ANALYTICAL PARAMETER 

Every month an external accredited Laboratory performs on the monthly mass of product the elemental impurities 
analysis (heavy metals Class 1 and 2A), the infrared spectrum and the melting point analysis. 

Here it is an example: 
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Every six months on the six-monthly mass of production the external accredited Laboratory performs pesticide residues 
in baby foods and ochratoxin analysis on the product. 

Here it is an example: 
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Every year on the yearly mass of production elemental impurities (heavy metals Class 1, 2A, 2B and 3), solvents and 
microbiological analysis are performed by the external accredited Laboratory.  
 
Here it is an example: 
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Moreover we have an history of tests performed on the product to exclude any possible contamination. 
Following some examples: 
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7. FLOW CHART 
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8. PRODUCT SPECIFICATIONS  

SPECIFICHE DEL PRODOTTO 
PRODUCT SPECIFICATIONS 

 
E 334  –  NATURAL L(+) TARTARIC ACID 

WEINSAEURE - ACIDE TARTRIQUE NATUREL - ACIDO TARTARICO NATURALE 
Formula bruta: C4H6O6    

DESCRIZIONE ANALISI 
Test description U.M. LIMITI 

Limit 
RIFERIMENTO 

Pharmacopoeia 
Reference 

DESCRIZIONE 
Description 

Polvere cristallina bianca o quasi bianca o cristalli incolori, 
solubilissimi in acqua, solubili in alcool. 

A white or almost white, crystalline powder or colourless 
crystals, very soluble in water, freely soluble in alcohol. 

Ph.Eur. X 

IDENTIFICAZIONE 
Identification 

Conforme ai test di identificazione A e B. 
Complies with identification tests A and B. 

ASPETTO DELLA SOLUZIONE 
Appearance of solution 

La soluzione S è limpida (< 3 NTU) 
The solution S is clear (< 3 NTU) 

La soluzione S non è più intensamente colorata 
 della soluzione di riferimento Y6 

Solution S is not more intensely coloured  
than reference solution Y6 

PUNTO DI FUSIONE 
Melting point °C 168 ÷ 170 REG.UE N. 231/2012 

TITOLO 
Assay % 99.7 ÷ 100.5 U.S.P. – NF 2022 

POTERE ROTATORIO SPECIFICO 
Specific Optical Rotation ° 12.0 ÷ 12.8 Ph.Eur. X 

SOLFATI 
Sulphates p.p.m. SO4 150 max Ph.Eur. X 

PERDITA ALL’ESSICCAMENTO 
Loss on drying % 0,20 max Ph.Eur. X 

CENERI SOLFORICHE 
Sulphated ash/Residue on ignition % 0,05 max F.C.C. XII 

CLORURI 
Chlorides p.p.m. Cl 30 max Ph.Eur. X 

OSSALATI 
Oxalate 

p.p.m. Acido 
Ossalico anidro 50 max REG.UE N. 231/2012 

CALCIO 
Calcium p.p.m. Ca 25 max Ph.Eur. X 

FERRO 
Iron p.p.m. Fe 3 max Our own limit 

SOLVENTI RESIDUI 
Residual solvents 

Totale assenza nel processo di lavorazione 
Total absence in the manufacturing process 

 

N.B. I risultati elencati di seguito si riferiscono al prodotto 
The results listed below are referred to the product 

In accordo con le ICH HARMONISED GUIDELINE “Q3D GUIDELINE FOR ELEMENTAL IMPURITIES” (Versione attuale 4 - 16 December 2014) il prodotto rispetta i seguenti requisiti: 
In accordance with the ICH HARMONISED GUIDELINE "Q3D GUIDELINE FOR ELEMENTAL IMPURITIES" (Current Step 4 version - dated 16 December 2014) the product meets the following requirements: 

ELEMENTI 
Elements 

METODO DI ANALISI 
Analysis method U.M. RISULTATO 

Result 
Elementi Classe 1 : As, Cd, Hg, Pb 
Elements Class 1 : ICP-MS p.p.m. < 0,05 
Elementi Classe 2A: Co, V, Ni 
Elements Class 2A: ICP-MS p.p.m. < 0,5 

 
Il prodotto rispetta i requisiti delle seguenti farmacopee nella versione in vigore al momento del rilascio. 

The product meets the requirements of the following pharmacopoeias in the version in effect at the time of release. 

Ph.Eur. – F.U. – U.S.P.-NF – F.C.C.– J.P. – REG.(UE) N.231/2012 

 
   

 
Sant’Agata sul Santerno,  
   PS_AT rev. 24 – 27/02/2023 
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9. CERTIFICATE OF ANALYSIS 

 
CERTIFICATO DI ANALISI N.  

CERTIFICATE OF ANALYSIS N. 

E 334 – NATURAL L(+) TARTARIC ACID 
NATÜRLICHE WEINSAEURE – ACIDE TARTRIQUE NATUREL – ACIDO TARTARICO NATURALE 

formula bruta: C4H6O6  

DESCRIZIONE ANALISI 
Test description 

METODO 
Method U.M. CAMPIONE 

Sample 
LIMITI MAZZARI 

Mazzari limits 
REFERENZA 

Reference 
DESCRIZIONE 
Description 

Polvere cristallina bianca o quasi bianca o cristalli incolori, solubilissimi in acqua, solubili in alcool. 
A white or almost white, crystalline powder or colourless crystals, very soluble in water, freely soluble in alcohol. 

Ph.Eur.X 
IDENTIFICAZIONE 
Identification 

Ph.Eur. 2.2.4 – 2.3.1 Conforme ai test di identificazione A e B 
Complies with identification tests A and B 

ASPETTO DELLA SOLUZIONE 
Appearance of solution 

Ph.Eur. 2.2.1 La soluzione S è limpida (< 3 NTU) 
The solution S is clear (< 3 NTU)  

Ph.Eur. 2.2.2  
Method II 

La soluzione S non è più intensamente colorata della soluzione di riferimento Y6 
Solution S is not more intensely coloured than reference solution Y6 

TITOLO 
Assay Mazzari %  99,7 ÷ 100,5 U.S.P. -NF 2022 

POTERE ROTATORIO SPECIFICO 
Specific Optical Rotation Ph.Eur. 2.2.7 °  12,0 ÷ 12,8 Ph.Eur.X 

SOLFATI 
Sulphates Ph.Eur. 2.4.13 p.p.m. SO4  150 max Ph.Eur.X 

PERDITA ALL’ESSICCAMENTO 
Loss on drying Mazzari %  0,20 max Ph.Eur.X 

CENERI SOLFORICHE 
Sulphated ash Ph.Eur. 2.4.14 %  0,05 max F.C.C. XIII 

CLORURI 
Chlorides Ph.Eur. 2.4.4 p.p.m. Cl  30 max Ph.Eur.X 

OSSALATI 
Oxalate (as anhydrous Oxalic Acid) Ph.Eur. p.p.m.  50 max REG. (UE) N.231/2012 

CALCIO 
Calcium Ph.Eur. 2.4.3 p.p.m. Ca  25 max Ph.Eur.X 

FERRO 
Iron Mazzari p.p.m. Fe  3 max Our own limit 

SOLVENTI RESIDUI 
Residual solvents 

Totale assenza nel processo di lavorazione 
Total absence in the manufacturing process 

N.B. I risultati elencati di seguito si riferiscono al prodotto 
The results listed below are referred to the product 

In accordo con le ICH HARMONISED GUIDELINE “Q3D GUIDELINE FOR ELEMENTAL IMPURITIES” (Versione attuale 4 - 16 December 2014) il prodotto rispetta i seguenti requisiti: 
In accordance with the ICH HARMONISED GUIDELINE "Q3D GUIDELINE FOR ELEMENTAL IMPURITIES" (Current Step 4 version - dated 16 December 2014) the product meets the following requirements: 

ELEMENTI 
Elements 

METODO DI ANALISI 
Analysis method U.M. RISULTATO 

Result 
Elementi Classe 1 : As, Cd, Hg, Pb 
Elements Class 1 : ICP-MS p.p.m. < 0,05 
Elementi Classe 2A: Co, V, Ni 
Elements Class 2A: ICP-MS p.p.m. < 0,5 

 
Il prodotto rispetta i requisiti delle seguenti farmacopee nella versione in vigore al momento del rilascio. 

The product meets the requirements of the following pharmacopoeias in the version in effect at the time of release. 

Ph.Eur. – F.U. – U.S.P.-NF – F.C.C.– J.P. – REG.(UE) N.231/2012 

 
ACQUIRENTE (Buyer):  
QUANTITA’ (Quantity): Kg.  
TIPO (Type):   
BATCH NR.  
DATA PRODUZIONE (Production date):  
DATA SCADENZA (Expiry date):  
                                                                                                      
                                                                                                                                                                            Certificato emesso da: 
                                                                                                                                                                               Certificate issued by: 
  
 
 
 
 
 
 
S.AGATA SUL SANTERNO,   
   
            Rev. 07 del 01/10/2021 
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10. TECHNICAL DATA SHEET 

 TECHNICAL DATA SHEET  revision nr. 17 13/05/2021 
Product: NATURAL  L(+) TARTARIC ACID – E334 

DESCRIPTION 

C4H6O6    (2R,3R)-2,3-dihydroxybutane-1,4-dioic Acid 
   Molecular Weight= 150,09  
  EC-No.     E334 
  CAS-No.   87-69-4 
  EINECS-No.   201-766-0 

The Natural Tartaric Acid appears as colourless crystals or white powder, almost odourless, of strongly acid taste, stable in air and 
hygroscopic at relative humidity higher than 75%. 
Widely spread in nature, it is present in many fruits, free or combined with potassium, calcium or magnesium. The raw material for 
the production of Natural Tartaric Acid is Calcium Tartrate, which is obtained from distilled wine lees. 
The WHO/FAO, thru the Joint Expert Committee on Food Additives (JECFA 1977-1983-1990) approved its ADI (Acceptable Daily 
Intake) of 30 mg/kg of body weight for L(+) Tartaric Acid, while the D and DL forms of synthetic and unnatural origin were forbidden. 
Our quality system for the control of production process and finished product grants the compliance of our Tartaric Acid to the 
national and international requirements of HACCP. The shelf-life of the product, mentioned on our labels, is 5 years. 
SINCE NATURAL L(+) TARTARIC ACID E334 IS A HYGROSCOPIC PRODUCT (THAT’S THE REASON WHY IT CAKES VERY QUICKLY) WE 
SUGGEST TO USE THE ABOVE PRODUCT WITHIN 6 (SIX) MONTHS. 
To avoid the caking of the product we suggest, when possible, to use a bigger particle size (gross particle size takes much more time 
to cake instead of fine’s one) and avoid pressing the pallets. 
In case the product cakes, it is always possible to break the lumps by shaking vigorously the bags or by beating the bags with a bar or 
by throwing the bag on a clean and smooth floor being always careful not to break the bag. 

COMPLIANCE 
Our Natural Tartaric Acid, for food use, is complying with all the requirements of the following pharmacopoeias: 

Ph. EUR. – European Pharmacopoeia Reg. UE N. 231/2012 
U.S.P. – United States Pharmacopoeia      F.C.C. – Food Chemical Codex  
N.F. – National Formulary 
F.U. – Farmacopea Ufficiale 

J.P. – Japanese Pharmacopoeia  

PHYSICAL, CHEMICAL AND NUTRITIONAL PROPERTIES 
Solubility:  in water      139  g/100ml  at  20 °C    Specific weight:  real  1,7598        g/ml 
  147  g/100ml  at  25 °C                               apparent from      0,8 to 1,1    g/ml 
 in alcohol 33  g/100ml  at  25 °C    Melting point:  from  168 to 170 °C 
 in ether      0,4   g/100ml  at  25 °C    pH (Solution 0,1N): 2,2  
Energy: 1300 kJ/100 g    -    300 kcal/100 g                 

MAIN CHEMICAL SPECIFICATIONS (FOR FOOD USE) 
Assay: da 99,7 a 100,5%  Calcium: 25 ppm max 
Specific Rotation (20% w/v):   da +12,0 a 12,8°  Heavy Metals (as Pb): 2 ppm max 
Oxalates: 50  ppm max Loss on drying: 0,2 % max 
Chlorides: 30 ppm max Sulphated Ash: 0,05 % max 
Sulphates: 150 ppm max Iron:  3 ppm max 
Lead: 0,05  ppm max Arsenic: 0,05 ppm max 
Mercury: 0,05 ppm max Cadmium:  0,05 ppm max 
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STANDARD PARTICLE SIZES (microns)   
Food & Pharma Grade  Technical Grade 

Granular Type ENO > 1000 5% max  Powder Type A200 > 200 10% max 

Granular Type 4 
> 1000 5% max  Powder Type A63 > 63 10% max 

< 500 10% max     

Granular Type 3 
> 600 5% max     

< 300 10% max     

Granular Type 2 
> 400 5% max     

< 200 10% max     

Granular Type 2C 
> 250 20% max     

< 125 10% max     

Fine Granular Type 1 > 200 25% max     

Other size grades are available upon request from the customer.     

PACKAGING 

Our Natural Tartaric Acid is packed in 15 or 25 Kg bags of paper sewn on the top with an internal polyethylene bag thermowelded. 
Alternatively, it can be packed into big-bag of polypropylene internally coated with polyethylene weighing from 500 to 1500 Kg upon 
request. The bags are palletized and wrapped with shrinkable polyethylene. Each pallet is composed by product of the same batch. 
Every bag or big-bag is labelled with the law indications and the batch identifications. Other types of packaging are available upon 
request of the customer. 

STORAGE 

Our Natural Tartaric Acid is chemically stable, the shelf life is 5 years, but we recommend our customer to operate a good storage 
rotation, to avoid pallets double-stacking and anyway to reduce the storage time to less than 6 months in order to avoid the caking 
of the material. It must be kept in the original packing, in a dry cool place, avoiding to expose it to very hot or very cold temperatures 
and to direct sun light.  

USE AND APPLICATIONS 

Acidifier, antioxidizer, emulsifier, flavour exalter and stabilizer. 
Food: Production of tinned food, jam, jelly, confectionery and biscuits in general. Production of soft drinks and 

table waters. Acidifier in wine-making field. Intermediary for the production of tartaric esters, used as 
emulsifiers in all the main food industries. 

Pharmaceutical 
and Cosmetic: 

Preparation of medicines, effervescent tablets and soluble drugs.  
Excipient and acidifier in syrups and antibiotics.  
Production of natural beauty cream for face and body. 

Technical: Retarding agent in the preparation of gypsum, it improves plasticity and resistance of 
Cements and concretes and it is used in the formulation of waterproof cements and heat 
insulator. It is also used in textiles (dyeing and printing), tannings, ceramics e Galvano plastics. 

SAFETY 

The Natural Tartaric Acid, as a result of Regulation EC N.1907/2006 and subsequent amendments and Regulation EC N. 1272/2008 
and subsequent amendments, has been classified with the signal word “danger”, the hazard indication H318 “causes serious eye 
damage” and the hazard pictogram is GHS08 “corrosive”. In every bag, in addition to the picture of the pictogram, are indicated the 
following information: 
• DANGER. Causes serious eye damage. Wear protective gloves/protective clothing/eye protection/face protection.  
 IF IN EYES: Rinse cautiously with water for several minutes. Remove contact lenses, if present and easy to do. Continue rinsing. 

Its acidity anyway requires the user to avoid direct contact with skin, inhalation and ingestion. Small sprinkles can be washed with 
plenty of water.  
In water solution it is moderately corrosive, so for contact materials it is better to use Stainless Steel 316-L or superior or plastic 
materials. However, we suggest consulting our Safety Data Sheet for further information. 
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