
WHAT IS CELITE CYNERGY™?
Celite Cynergy™ is a beer stabiliser engineered for
optimised filtration performance.

HOW DOES CELITE CYNERGY™
DIFFER FROM CONVENTIONAL
DE FILTER AID?
It is similar to conventional DE in appearance and bulk
chemistry. The primary difference is that filtration
performance is improved due to a 15-35% reduction in
cake volume. (Typically, xerogel users see a 15-25%
reduction while hydrogel users see a 25-35%
reduction.) This filter cake reduction is due to the
elimination of a separate processing aid (i.e. silica-
based beer stabiliser) during filtration.

PROPERTIES OF CELITE CYNERGY™ 

DESCRIPTION

Diatomite-based beer stabilising agent

TYPICAL PHYSICAL PROPERTIES

Origin Marine diatomite

Wet Density (g/L) 384

150 Mesh Screen Analysis (% retained) 1.5

Moisture, as shipped (%) 1.0

Surface are (BET, m2/g) 65

BULK CHEMISTRY

SiO2 (%) 92.4

Al2O3 (%) 3.3

Fe2O3 (%) 1.5

CaO (%) 0.8

MgO (%) 0.6

K2O (%) 0.6

Na2O (%) 0.5

ONE LESS STEP IN THE BREWING PROCESS

Celite Cynergy™ saves time and costs by removing one step in the
brewing process.

Contact your local representative for a free filtration
evaluation.

1. GRAS - Generally Recognised As Safe
2. FDA - U.S. Food and Drug Administration
3. EBC - European Brewing Convention
4. BSI - Beer Soluble Iron
5. ASBC - American Society of Brewing Chemists

SIMPLIFY...
AND SAVE COSTS

154 rue de l’Université, 75007 Paris – France

Tel: +33 1 49 55 63 00  Fax: +33 1 49 55 66 56

www.cel itecynergy.com
www.imerys-f i ltrat ion.com

The physical properties of the products represent typical values obtained in accordance with IMERYS Minerals test methods and are subject to
manufacturing variations. They are provided here as a general reference only, are subject to change without notice, and should not be relied on for any
particular application.

Celite Cynergy™ can be optimised for your brewery. 
For more information, call our technical support specialists or send an
email to perfmins@imerys.com.
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ONE STEP FOR FILTRATION
& STABILISATION
CELITE CYNERGYTM DIATOMITE-
BASED BEER STABILISING AGENT
OFFERS

L IMPROVED FILTRATION PERFORMANCE
L ONE LESS STEP IN BREWING
L CONTINUED USE OF EXISTING FILTRATION 
EQUIPMENT

L REDUCED COST AND COMPLEXITY

CLARITY AND STABILITY
To produce a sparkling and clear beer with a long shelf
life often extra steps are required in addition to just
turbidity removal by filtration. Consumer habits and
production trends have placed even greater emphasis
on shelf life and consistent flavour, clarity, colour and
aroma.
1. Lowest cost filtration technology available.
2. A single DE filtration system can handle a great
variety of beer types and ingredients and, unlike
crossflow filtration, DE-based systems do not need
to be dedicated to only one processing scenario.

3. DE filter aid works well with a variety of beer
stabilising agents such as PVPP, silica gel and others.

Chill-proofing
Chill-proofing refers to extending the “shelf appeal” of
beer in cold storage. While many techniques for
chillproofing are practised, silica gel (either xerogels or
hydrogels) are among the most prevalent, either alone
or in combination with other aids (e.g., PVPP). Silica gel
works by removing proteins which cause chill-haze. In
most cases, the chill-proofing agents are removed with
filter aids. While silica gel does a good job of chill-proofing,
adding it as a separate material has disadvantages:

L Requires an additional processing step
L Material is difficult to handle
L Reduces the rate of filtration
L Additional storage requirements

CELITE CYNERGY™ DIATOMITE-
BASED BEER STABILISING AGENT 

Celite Cynergy™ is a diatomite-based beer stabilising
agent that performs better at both filtering and chill-
proofing than diatomaceous earth and silica gel added
separately.

Advantages of Celite Cynergy™ include:
L Improved filtration performance
- Reduces filter cake volume by 15-35% (depending
on whether you use xerogels or hydrogels) –
leading to longer filter runs between filter
cleaning
- Provides improved filtration performance as
measured by filtrate clarity, flux and unit
consumption versus using silica gel and DE
separately

L Reduced chill-haze
- Selective adsorption of chill-haze proteins
(beneficial protein levels remain) yielding
longer shelf life for beer
- No effect on sensory characteristics such as
flavour, foam, colour or aroma

L Simplification of the brewing process
- Eliminates an extra step in beer clarification – no
need to add silica gel
- Reduces storage and management of an
additional raw material

L No additional equipment requirements
- Easy to implement in brewery - uses existing DE
filtration processing schemes, equipment and
storage
- Compatible with conventional DE delivery and
filtration systems - no need to purchase capital
equipment to store, dispense and use
- Easy to optimise process – requires no
modifications to existing equipment

L Cost savings
- Cellaring operations are simplified, reducing
expenses
- Saves time and materials due to longer filtration
runs between filter cleaning
- This proprietary product costs less than DE and
silica gel purchased separately

L Use of same FDA-approved materials
- Engineered from materials that already have
GRAS1 status and approval from the FDA2 for use
in beer production

THE FILTRATION EXPERTS

IMPROVED FILTRATION PERFORMANCE
The Celite Cynergy™ retains all of the microporous structure of the DE and avoids
the relatively smooth, spherical surfaces associated with regular silica gels. The
result is more microporous structure with Celite Cynergy™ than that present in a
mix of DE and regular silica gel, leading to a higher filtration efficiency.

FILTER CAKE VOLUME REDUCTION
Conventional filtration with DE and silica gel creates thicker cakes. With Celite
Cynergy™, less total cake volume is required due to the higher filtration efficiency.
As a result Celite Cynergy™ will enable 15-30% longer filter cycles, extending the
on-line time and so increasing the effective filter capacity and reducing cleaning
frequency & costs.

IMERYS Minerals is the largest producer of mineral filter aids.
With over 100 years of experience in the use of diatomite.

Over the last decade, IMERYS Minerals has led a
renaissance in beer filtration. Every aspect of the filter
aid and beer interface has been investigated – from
beer chemistry to DE particle size, shape and density.
This research has given us a depth of understanding
and control of composite silica technology which has
made Celite Cynergy™ possible. We are also the
leaders in DE production and quality systems, with
over fifty million dollars in investments in our flagship
filter aids plant in 2008.

Innovations in DE usage and environment-friendly
filtration remain important to us. One brewery at a
time, through filtration audits, we have reduced the
volume of filter aid needed. Every year, our new filter
aids are expanding possibilities for breweries around
the globe.
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