
 

 

 

LACTIC ACID (88%) 

GENERAL DESCRIPTION: 
Lactic Acid is produced as a clear syrup like liquid from the fermentation of dextrose. Lactic acid is widely used 

as an acidulant in foods and beverages that require an edible non-volatile acid. It offers a more mild acid taste 

than most other food acids, and may serve as an effective preservative. The bland acidity of Lactic acid 

enhances the flavor of many products.  

 

APPLICATIONS: 
*** In Brewing applications, lactic acid 

can lower mash and water pH *** 
 

STORAGE AND SHELF LIFE 
Chemically stable when stored below 

(70°F, (21°C), in the original packaging 

under closed conditions. Retesting 

prior to use is recommended after 

three years of storage. 

 

Care should be taken to avoid skin 

contact. If accident spillage or 

splashing occurs, consult the MSDS for 

proper procedures. 
 

 

 
 

   

 

 

 

 

 

 

 

 

***For more detail about product handling & safety info, please refer to the Material Safety Data Sheet*** 

 


