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® = Registered trademark of BASF group PVPP for treat ing wine, spark ling wine stock and  juices



Chemical name Poly-1-(2-oxo-1-pyr ro lid i nyl)eth y lene

Structural formula 
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Molec u lar for mula (C6H9NO)n

Molar mass Can not be deter mined as it is insol u ble in all com mon sol vents.

PRD-No. 30034969

Descrip tion White, hygro scopic pow der with a faint char ac ter is tic odour. Diver gan F is cross-
linked poly vi nyl pyr rol i done (PVPP) that has been man u fac tured by a pat ented 
poly mer isa tion pro cess (DP 2437629). It is insol u ble in water and all the usual 
 organic sol vents. 

Specification See separate document: “Standard Specification” (not for regulatory purposes) 
available via BASF’s WorldAccount: https://worldaccount.basf.com (registered 
access). 

Func tion Diver gan F  adsorbs phe nolic com pounds spe cifi  cally. This dis tinctly improves the 
wine in a num ber of  respects.  
 
The use of Diver gan F  brings improve ments in the fol low ing areas:

 –  Colour 
– Bou quet, taste  
– Stabil ity 
 
The  colour of the wine can even be stab il ised if many of the  grapes (or other 
fruit) are rot ten, or if the must has been left to stand for  longer than usual.  
 
Diver gan F has also been found use ful for stab il is ing the  colour of apple juice 
and base wines for spark ling wine.  

 Diver gan F has a spe cial affin ity for flav o noid poly phen ols. If these sub stances 
are not  removed from the wine, they can  undergo oxi da tive poly mer isa tion dur ing 
mat u ra tion, caus ing an unde sir able bit ter taste. Remov ing the pre cur sors of tan nins 
and bit ter sub stances is a major fac tor in pre serv ing the sen sory prop er ties of a 
wine.  
 
Reduc ing the poly phenol con tent also  decreases the risk of haze  caused by  
pro tein-tan nin com pounds.  
 
The risk of brown or black tur bid ity  caused by high con cen tra tions of tan nins 
or iron-tan nin com plexes is also  reduced. 
 
In addi tion, Diver gan F can be rec om mended for treat ing age dis color a tion. 
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Appli ca tion Diver gan F can be used both pre ven tively and reme di ally. It is best added as 
a 10% sus pen sion in a por tion of the  medium to be  treated, i. e. the must or 
wine, or in water. 
 
The poly mer sus pen sion must be  allowed to swell for 1 – 2 hours, pref er ably 
with con stant stir ring, after which it can be added to the fin ing tank and homo-
ge ne ously dis trib uted with a stir rer.  Within a few min utes (approx i mately 
5 – 10 min utes), it has  almost com pleted its work.  
 
If, how ever, the Diver gan F is added dry, it must be  thoroughly mixed in and 
 allowed at least 30 min to act. 
 
To save time, the wine or juice can be fil tered  before the PVPP has com pletely 
set tled out,  though there is no harm in wait ing until it has.

Quan tity The  amount  required  depends on a num ber of fac tors. Pre ven tive use gen er ally 
 requires a lower dos age than that  needed for reme dial use, i. e. to cor rect a prob lem 
after it has  occurred.  Because of the mul ti tude of fac tors  involved and the dif fer ing 
require ments of wine pro duc ers, we rec om mend con duct ing  trials on a labor a-
tory scale to deter mine the opti mum quan tity for fin ing. 
 
The best  results are  obtained if the  medium to be  treated has  already been  largely 
clar i fied. 
 
Within the EU, the max i mum  amount of PVPP that can be used in wine fin ing 
is  restricted by law to 80 g/hl. 

Pre ven tive use Reme dial use

Juice* As  required As  required

Must 10 – 20 g/hl

White wine 20 – 80 g/hl

Red wine 10 – 20 g/hl
 
Table 1: Dos age guide for Diver gan F. The opti mum  amount  should be deter mined 
in labor a tory-scale tests. There are white wines that need as lit tle as 10 g/hl for 
good  results. 
 
* Treat ment of juice with PVPP has not yet been  approved in the EU.

Approv als and  safety Diver gan F com plies with all the main reg u la tions such as the Food Chem i cals 
Index and the reg u la tions of the Euro pean Union. 
 
Within the EU, a dos age of 80 g/hl must not be  exceeded in fin ing wines. The 
treat ment of  juices is still not per mit ted,  unless they are for  export to coun tries 
out side the EU.  
 
The usual pre cau tions  against dust  should be taken. 
 
Diver gan F is not harm ful to  health if it is prop erly han dled and used for the pur-
pose  intended. 
 
Trans port and stor age  present no haz ard to  humans or the envi ron ment. 
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Stor age Diver gan F  should be kept in  closed con tain ers in a dry place to main tain its 
effec tive ness. 
 
It can be  stored for 3 years in the orig i nal  unopened con tain ers with out loss of 
activ ity. 

Pack aging Diver gan F is avail able in 20 kg con tain ers. Sam ple quan tities are avail able in 500 g 
con tain ers. 

Note This document, or any answers or information provided herein by BASF, does not 
constitute a legally binding obligation of BASF. While the descriptions, designs, data 
and information contained herein are presented in good faith and believed to be 
accurate, it is provided for your guidance only. Because many factors may affect 
processing or application/use, we recommend that you make tests to determine 
the suitability of a product for your particular purpose prior to use. It does not relieve 
our customers from the obligation to perform a full inspection of the products upon 
delivery or any other obligation.NO WARRANTIES OF ANY KIND, EITHER EXPRESS 
OR IMPLIED, INCLUDING WARRANTIES OF MERCHANTABILITY OR FITNESS FOR 
A PARTICULAR PURPOSE, ARE MADE REGARDING PRODUCTS DESCRIBED OR 
DESIGNS, DATA OR INFORMATION SET FORTH, OR THAT THE PRODUCTS, 
DESIGNS, DATA OR INFORMATION MAY BE USED WITHOUT INFRINGING THE 
INTELLECTUAL PROPERTY RIGHTS OF OTHERS. IN NO CASE SHALL THE 
DESCRIPTIONS, INFORMATION, DATA OR DESIGNS PROVIDED BE CONSIDERED 
A PART OF OUR TERMS AND CONDITIONS OF SALE. 
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