
NATUFOAM SP

In brewing, maintaining consistent foam stability without compromising beer clarity, taste, or overall sensory 

profile is a cri�cal challenge, especially during final processing stages.

Natufoam SP is a specialized formula�on designed to enhance foam stability while preserving the natural 

brilliance, flavour, and palatability of beer.

Mode of Ac�on
Natufoam SP is applied as a diluted solu�on during final processing:

Ÿ Introduced into the beer line via metering systems before or a�er final filtra�on 

Ÿ Enhances foam stability without impac�ng clarity or flavour profile 

Ÿ Maintains sensory integrity of the final product 

Product Key Benefits
Ÿ Improves foam stability in finished beer 

Ÿ Maintains brilliance and clarity 

Ÿ Does not impart off taste or affect flavour 

Ÿ Preserves overall beer quality and palatability 

Foam stabiliza�on solu�on for maintaining beer quality

and sensory characteris�cs
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Product Applica�on
Applicable in brewing processes during final stages of beer processing.

Ÿ Added as a diluted aqueous solu�on 

Ÿ Typically dosed into beer line using a metering pump 

Ÿ Can be applied before or a�er final filtra�on 

Opera�onal Condi�on
Ÿ Dissolve Natufoam SP at 20 gm in a litre of Hot water (50-55⁰C) with rapid agita�on.

Ÿ The use of high speed agita�on will give be�er results(1500rpm).

Ÿ Mix for 30 minutes to 60 minutes for be�er solubility.

Dosage
Ÿ 3 to 5 Gm/Hl

Product Characteris�cs
Ÿ Form: Powder 

Ÿ Appearance: White to off white

Product Packaging
Ÿ Available in 25 Kg HDPE Drums

Product Shelf Life
Ÿ 12 months below 10°C under cold and dry condi�ons 

Product Handling
Ÿ Store in cool and dry condi�ons 

Ÿ Avoid moisture exposure 

Ÿ Use appropriate PPE while handling 

Ÿ Wash contaminated clothing properly 

Ÿ Follow MSDS guidelines for safe handling 


