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���22 – 26mm (± 0,3mm)*

Korok Jelínek, spol. s r. o., Pri Šajbách 4B, 831 06 Bratislava 
tel.: 02 53 410 060, fax: 02 53 418 012  
info@korok.sk, www.korok.sk
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CHARACTERISTIC

����� ���!"�� 
METODS AND NORMS

#��!"����
UNIT

$%���&��'����
SPECIFICATION

%(��
	�)	��(*
��� Moisture content ISO 9727, NP 2803-2, IM 13 % +�,�-

�.*(�./�� � Absorption IM 16 % 0�1�234��156�7

�8*
(
� / Density kg/m3 9:5�,�445

!
���
�8*
�(*;��)���	<��� Sealing behaviour (liquid) ISO 9727, NP 2803-7, IM 01 bar =�9>1

����	���
� / Cappilarity mm =�5>4

%��
�8*
�(*;��?*	<���� Oxidant’s residue mg/zátka /stopper =�5>4

".*����
�(@��8 ��Residual peroxide IM 22 mg/zátka /stopper =�5>4�

".*������/�8���Solid residue NP 3383, IM 15 mg/zátka /stopper =�A�

".*������ ���������	
��
�
��	 ISO 20752:2007, IM 25 ng/l =�4�

����(.�(	(��/�B�

*
�� Microbiology test ISO 10718, NP 3725, IM 24 kolónie / colonies =�+

�
�C(��/�D����	BC��� Sensory analysis ISO 22308:2005, IM 05 pach / smell 5

��	�����)?
����8
�
�CD
�?�� Extraction strenght ISO 9727, NP 2803-4, IM 18 daN 41�E95

��	��*
	�F
������Compression strength ISO 9727, NP 2803-3, IM 20 daN 35�EA5

")D	�(*;�� Ovality ISO 9727, NP 2803-1, IM 21 mm =�5>3

TECHNICKÝ LIST / TECHNICAL DATA SHEET
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celoprírodná korková zátka / natural cork stopper
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Gold, Extra, Extra/Super, Super, 1, 2, 3
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10 rokov / 10 years
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�"!��"J!K�%�"���
CONTROL PROCESS

��(�
�(	���(C�
�8�2���
�
�>�)BL��>�()D	�(*;7���Dimension control (diameter, length, ovality)  �)�	�
�
<)���
��
���� Qualtiy grade  %��
-
�
��D�)	��(*;�� Moisture  �8*
(
��� Density  �	�*
�/�
��� Elasticity  �	��()B�

*
�� Pressure test  ".*������L�(*
� � Solid Residues  

 ����(.�(	(��/�B�

*
�� Microbiology test  �
�C(��/�D����	BC����Sensorial Results  ����/��(��
(���I�N��� � TCA  ��	�����)?
����8
�
�
CD
�?���Extraction strength  O.?
�()B�)(�<�()B��
�(@�� � Oxidant’s residues  �(�
�(	���()�/�()
P�H���)? � Surface treatment  Q�C8D	�?�
�*�
�
 � Visual aspect

QK�"R!K�%�"���
PRODUCTION PROCESS
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�S�D/����T�?������
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��W�!��W�  O.
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>�8*�	���
��
���Harvest, transport, storage  %�)U�)��
��
�V�*
�.�	�CD/�����First 
boiling + stabilization�  �
	
�/����(�W����H.�?����)�	�
?���Selection according to the thickness and visal grade  ��8�U�)��
��
�V�*
�.�	�CD/���
)�*

��	�(����(*
�
�<���Second boiling + stabilization in a sterile environment  �
C���
��T�?���)B*
��CD
(����Cutting the bark and punching the 
stoppers  ��	�.�D/�������?������
�
�8���Length and diameter calibration  %����
>��
C��I
�/�����Washing, disinfection  �
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�?/��
��
��	�*
�()B�����
�()B��*?*
U�(����Selection of visual grades by laser camera system  �8F�D�*
	
�/����)�	�
?���Manual selection  
of visual grades  %(
	�F�CD��C�</�?��	(�(����Customer’s logo printing  %()�/�()D�H���)����Surface treatment  &��D	����)�	�
�
<)����(�-

�(	����Final quality control  QD�8()U�.�	
��
�V��"4���Vacuuming packing + SO2�  �@�
�</�����Expedition


