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1 General information

1.1 Warranty

1. Theb2014 WLF/3Ss covered by a warranty against factory defestd malfunctions
during the The device is covered under guarantee for fabrication defects and malfunctions
during normal working conditions within one year from the date of purchase.

2. ANor mal working conditionso i $etecbncadt by t h
documentation, by eventual variations sent by written notice and by the instruction manual
provided with the supply of the instrument.

3. Excluded from this guarantee are electrodes, accumulators and malfunctions due to
improper use of the instment, or natural events such as lightening, floods, fire, etc.

4. Under this guarante®ELTA ACQUE will repair or replace free of charge the instrument,
or parts thereof , at the Delta Acque laboratory, Florence ltaly , if it is covered under the
conditionsas explained above. Shipping costs to and from Florence, Italy will be at the
buyer 6s expense.

5. The guarantee is not valid if the instrument has been handled by, beyond what has been
described in this manual, by unauthorized personnel.

1.2 General Information and Security
Observe the following precautions regarding safety to avoid injury and prevent damage to this
device orany product connected to o avoid potential danger, use this product as specified

Maintenance procedures must be carried out only matified technical personnel

1.3 Avoiding danger or personal injuries
Use the appropriate compressed air tubdJse only compressed air supplibes specified for this
product and certified by the country of use.

Observe all nominal data.To avoid any dangembserve all nominal values and labels on the
product. Consult the manual of the instrument for further information on nominal values before

using the product.
Do not use without the coverDo not use this product with coversside structuresemoved.

Do not use if there is a suspected malfunctionlVhenever there is a suspected damage on this
product, have qualified personnespect the product.

Do not use in an explosive environment.
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1.4 Contacts and useful addresses
Contact DELTAACQUE del Dott.A.Callucci, with Headquarters in Firenze, for anyhi@cal
commercial clarificationsassistace, spare parts and all that relates to this product.

DELTAACQUE del Dott.A.Cavallucci

Via della Treccia N°37 50145 Firenze
Tel.+39,055,319555
Fax.+39,055,316441

Sito Internet: www.checkstab.com

E-mail: info@checkstab.com
E-mail: info @deltaacqueit
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2 Presentation of the Product

Theb2014 WLF/3 is a laboratoy filter realized and designed for the preparation and clarification
of sample wines before doing a tartaric stability té$s$. also very useful for other laboratory uses

Some special characteristics of the device are:
1 Filtering capacity of 300ml.
1 Possibility to filtrate under nitrogen pressure or air pressure (max. useful pressure 2 bar).
1 Filter Membrane of @47mm in polymer or fiber glass.

Designed for laboratory use or production use, if@14 WLF3 is supplied completavith a
packing box, accessories and a kit of standard membranes for filtration.

3  Presentdion of content organization

The content of this manual was drafted according the Italian reguladfiNihsl0893 (Technical
document of productUser irstructions Articulation an exhibition contet

For a correct use of this device, Comply with the description found in the manual: Order of
consultation is progressive therefore it is advisable to consult the manual from the beginning
Chapter 1.00, then 2.00, Etc.

3.1 Units of measurement mentioned:
ml: indicates the quantity of sample of the wine to be filtered.
K: indicate the porosity of the filtering membrane.

4 Data and technical characteristics

4.1 Technical characteristics

Filtering capacity 300 ml.

Pressure max 2 bar (azoto o aria)

Filtering membrane DA7

Supporting plate Plexiglass

Weight 2,0 Kg.

4.2 Accessories

Kit membrane Not supplied
Connecting air tubes Supplied
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5 Installation

5.1 Characteristics and conditions of storage and consertian.
Store the devicb2014 WLF3in a dry place at a temperature between 5,0°C e 80,0°C.

5.2 Shipping the device
To transport the device: place the device in the original packing box supplied with the device.

5.3 Moving the device
To move the device itsinecessary to disconnect it from the compressed aifTimmee position the
device, follow the operations used as in first installation.

5.4 Foundation.
Place the device on a stable surface, with enough space (at least 100 cm x 50 cm, that can withstand
the weight of the device adequately)airy place and far from heat sources

5.5 Connection to an electric power source:
The device does not need to be connected to an electric power source.

5.6 Connection to a compressed air line:
Connect the tube suppliedth the device to a compressed air (or gy source and the pressure
gauge as indicated in the figure below.

l Pressure gaugel

Air inlet
(or nitrogen)

, 1 Air inlet valve l

‘ Pressure
reducing knob
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6  Description of Product

The filtration systenb2014 WLF3 designed by CheckStab Instruments, is mainly utilized for the
preparation and clarification of wine samples before being measured in the laboratory. This device
of reduced dimensions was designed to filtrate wine samples under pressuzbaf). It uses a
filtering membrane element made of fiber glass or polymer @ or PVDF.The characteristics
of this filter is that is has 3 stages of filtration. The user can insert three different porosity filter
membranes to filter a wine sample. We suggest the following membranes:

1 10 Membrane for the first stage

1 54 Membrane for the second stage

1 1u Membrane for the third stage

6.1 The advantages of using th2014 WLHFH3
fPermits the filtration of small amounts of wine samples.
{Filtration is fast and easy.
It is possible to use different filter porosity.
It is easy to clean.
f'Can be used for other liquids other than wine.

/{ Pressure @ige l

Tap

Pressure reducing
knob
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Funnel base Wine entry tap ]

Filter
Body

Final
Membrane
Holder

Drainage
Tap

Plate

Intermediate
. Membrane Holder
Supporting

I

Lock Down Knobs ]
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6.2 Brief description of how it works

6.2.1 Preparation:
1 Connect the air compresssupplyto the pressureaggeby using the spplied tube,
making suréhe compressed air outlet tap is closed
1 Connect the outlet air pressure adaptor to the air inlet adaptor of the filter device.

Pressure
Gauge

Outlet Tap

Pressure
Reducing Knob

1 The tap is opened to allow compressed air to enter the filter chahthesstep is
performed after the filtration chamber has been filled with the wine to be filtered.

1 Use the pressure reducing knob to adjust the pressu
be used to filter the sampl@he maximum pressurs
allowed is 2 barThe system is equged with a secuty
valve calibrated at 2 bar, that will work in case t
pressure exceeds 2 b&he security valve is found unde
the pressure gauge, as shown in the figure below.

l Security Valve ,7
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1 Open the air release valvi.is necessary to open this valve when beginning to fill
the filter chamber with sample wine to be filterB&member to close the valve when
finished with filling the filter chambeiTheair release valve is locadeon top of the
filter, as shown in the figure below.

I Air Release '

6.2.2 Filtration:

1 The 3 stag filter is composed of 2ntermedia¢ membrane holderand one final
membrane holder

Supporting
Plate

Supporting
Plate

Supporting
Plate

d d d

Intermediate Intermediate Final Membrane
Membrane Holder Membrane Holder Holder
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1 Inset the filter membraneside the membrane holden top of the supporting plate

andarrange th& membrane holdergas shown in figurediow.
I Membrare . I Membrare ' I Membrare '

Intermediate
MembraneHolder

Intermediate
MembraneHolder

FinalMembrane
Holder

il

1 Itis recommended the use dl membrandor the first membrane holdethe 5p.
Membrane for theecondand1pu. For the final membrane holder
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1 Now position the series of membrane holdewnader the filte

AL

O O

1 Usethe stainlesssteel plateshown in the figure belowo lock down the membrane
holders
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1 Insert the plate by passing the lock down knobs through the holes of the plate

1 Rotatethe plate as shown in the preceding figure &glten evenly the lock down
knobs.
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1 Now position the filter on the suppartg structure as shown in the figure below

Place under the filtedevicea containerdr the filtered winesample

Open the air release valve and the inlet for the wikeur the wine to be filtered in
the supplied funnedt top of filter assembly

1 Once the chamber has been filled (remember that the @harmapacity is 300ml),
closetheair release valve and tiveine filling tap (under funnel)

= =
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1 Open the compressed air inlet valve and increase the pressure by using the pressure
knob until reaching the desired pressure.

WARNING
Maximum useful pressure of the device is 2 balf the pressureexceeds this
maximum pressure the security valve will activate

Open the tap for draininiipe wine at bottom of device

Wait for the wine to filter (the time of this process can vary from a few seconds to a

few minutes).

1 As soon as the filtration has faed, close the air inlet valve and open the air release
valve to bring thenside chamber apressuréack to atmospheric pressure

1 The filteredwine is ready inside the receiving container

= =4

WARNING
Normally, the filtered wine from the first few secords of the process is darded, due
to the fact that the processs less efficientn the first few secondsand may contain
traces ofundesired elements

WARNING

It is advised not to wait too long from the moment the wine has finished being filtered}
This is because the pressure tends to increase and can for bothersome air bubbles|in
the filtered wine.

1 To clean the filterloosen the three lock down knglbstatethe stainless steel plate
and positiorthe platetowards the bottom of thguiderods To pull off the membrane
holders easier, it is recommended that the draininge#gft in the open position.
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7 Cleaning, pest control and disposal
7.1 Instructions for cleaning

To clean théd2014 WLF1 3 Stagefilter Proceed as follows

9 Loosen the3 lock down knobs(lt is not necessary to unscrew them completehyy
enough to be able to take off the stainless steel)plate

1 Rotatethe lock down platendslide it down To do this easier, kep the draining tap
open

1 Pull and #de off all 3 membrane holderand thoroughly wash with distilled watdt is
recommended that each membrane support inside the membrane holder be thoroughly cleaned
as well

1 Take the filterbodyand wash with warm wat from the bottom holand if necessary
with a laboratoy brush Dry with paper

1 It is recommended to use distilled water for a more thorough cleaning
The below figure shows all the parts that need clearing as descrive above

I ORIings l l Filter body l

Intermediate Filter Holdersl I Final Filter Holder l
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NB: thefilter membranes, once used, must be disposed of and replaced with new membrang filters

7.2 Extraordinary cleaning
The laboratoy filter 62014 WLF3 does not require extraordinary cleaning.

7.3 Disposal
Broken devices beyond repair must be disposed ing ise appropriate organizations dedicated to
disposal and not released in the environment.

According to art. 13 del Legislative decree
2002/95/CE, 2002/96/CE 3 2003/108/CE relativeeductionof dangerous substance in electrical
devicesas wel | as the disposal of was

The trash binygmbolwith an X indicates that the product must be disposed afatey from
normal waste.
The user must deliver the device to be disposed to the difféenitect site for electronic or
electro tecnical waste, or deliver to the sales distributor at the purchase of an equivilent device,
a one to one basis
Adequate differential collection for re cycling for environmental disposal contributes to avoiding
negative effects to the environment and health and favours the recyling of material of which the
device is made.

lllegal disposal by the user will be sanctioned by the administrative laws as DGLgs.n.22/1997
(article 50andthe following ofDLgs.n.22/1997)
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8 Filterability Index with WLF2014 -1L

8.1 Description
The filterability indices are currently the only valid way to evaluate the filterability of a liquid.
Check Stab instruments offers an advanced system to evaluate and control the quality of filtration o
a liquid.

Check WitFa0isls fitted with the KIT CIF2014 can carry out and calculate the
filterability index and the maximum filterable volume of a product, and is used to evaluate the
efficiency of various filtration systems.

CALCULATING THE F ILTERABILITY INDEX

The filterability of a wine is evaluated based on the filterability index, that is the result of the
following filtration test. The product to be tested must flow through a membrane of 3,9cm2
(925mm), porosity 0,65 micron under a camgtpressure of 2 bar. The flow rate must be timed, in
hundredths of a second of 200ml and 400ml of sample product. The index value of the content is
obtained by subtracting twice the time taken for the passage of 200ml from the time taken for the
passag®ef 400ml of the product.

Example: if the time of 200ml (T200) flows through in 75 seconds T200=75 seconds and the time
of flow of 400ml is 166 seconds T400=166 seconds.

Filterability index will be:

Filterability Index
Filterability Index

(T400-2¥T200)
(166150) = 16

N.B. The results depend a lot on the type of membrane used, therefore thesJe values
are to be considered indicative and subject to interpretation by the user.

WHITE WINE
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RED WINE

CALCULATION OF MODIFIED FILT ERABILITY INDEX

The calculation of modified fiérability index is used to understand thgressof filtration over
time.

It is calculated # using the following formula:
Modified Filt erability Index = (T600T200)1 2 * (T400-T200)
Example, if the time that 200ml (T200) flows through in 75 seconds T200=75seconts, and the time
that 400mlflows throughin 166 seconsiT400=166secorsiand ifthe timeof 600mlflows through
in 240 seconslT/600=270 secorsl

The modified filtration index will be:

Modified Filterability Index
Modified Filterability Index

(T600-T200)i 2 * (T400-T200)
(200:75) 1 2 * (166-75)= 13

User Guideb2014 WLH3ST Eng 19 V_1 02i 1114

<



8.2 Use of device CIF2014
The deviceCIF2014 can be supplied with:

1 Filter Holder@d25mm and relative membrane of @25mm with porosity 0,65.
Suggested for those with do small number ofilt erability index measurementa the
laboratory.

1 Syringe type @25 porosity 0,65 p disposable

Suggested for those who do many filtration index measurements in the laboratory.

Both options are supplied with the Luer Lock attachment.

\ \

\

l Disposable membrane ' l Filter l
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