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STIMOLO 
PROMOTORE NATURALE DELL'ALLEGAGIONE

BIOSTIMULANT OF PLANTS GROWTH
BASED ON AMINO ACIDS OF VEGETAL ORIGIN

BIOSTIMULANT OF PLANTS GROWTH AND OF THE 
REDUCTION OF THE NITRATES

PRODUCTS WITH SPECIFIC ACTION 
BIOSTIMULANTS PROTEIN HYDROLYSATES OF ALFALFA

EFFECTS AND BENEFITS
- Stimulate plants growth;
- Promote fruits enlargement; 
- Increase the resistance of plants to stresses;
- Reactivate the rapid vegetative recovery immediately after climatic adversities: excesses of cool ... 
frost, hail, excessive rain, etc…;
- Speed up the fruits set and increases the number of generated fruits;
- Accelerate the absorption of herbicides, fungicides, insecticides and fertilizers (CARRIER e�ect) 
improving their e�ectiveness;
- Let get more elongated bunches on table grapes and grape tomatoes.

STIMOLO MO: because of the presence of Molybdenum complexed, it favours the rapid transforma-
tion of nitrate nitrogen in organic compounds (amino acids and proteins) signi�cantly reducing the 
content of nitrates to the harvesting.

DOSES AND METHODS OF USE

FERTIGATION

FOLIAR APPLICATION  CROPS 
Fruit crops

Industrial, vegetable crops of full �eld and 
greenhouse (melon, watermelon, zucchini, 
strawberry, bean, artichoke, radish, pea, pepper, 
eggplant, tomato, potato, soya, rapeseed, etc.)

Crops of FRESH-CUT lettuce and cut (spinach, 
arugula, endives, valerian, lettuce, chard, chicory, 
etc.) – Aromatics Vegetables: Onion, carrot, 
cauli�ower, kohlrabi, ecc.

All crops immediately after thermal stress: 
(excess of cool ... frost, hail, excessive rain ... root 
asphyxiation etc.)

In conjunction with herbicides of 
post-emergency (CARRIER e�ect)

In conjunction with fruit-setting products 
(ALLEGO), fertilizers and pesticides

Flowering and ornamental plants

Turfs (golf and soccer �elds)

Fruit, vegetable, �owering and industrial crops

g 250-300 regularly every 10-15 days

g 250-300 regularly every 10-15 days

g 200-300 regularly every 10-15 days

g 300-350 regularly every 10-15 days

g 150-250/hl and/or kg 1.5-2.5/he

g 200-250/hl

g 150-200 regularly every 10-15 days

g 250-350/hl and/or kg 2.5-3.5/he

kg 10-15/he. Interventions in pre�owering stage, post-fruit set and fruit enlargement

Composition

Composition

Organic Carbon ( C ) of biological origin              15.0%
Organic Nitrogen (N)                 4.5%
Total amino acids                28.0%
Free amino acids                 3.5%

Organic Carbon ( C ) of biological origin                 15.0%
Organic Nitrogen (N)                  4.5%
Total amino acids                  28.0%
Free amino acids                  3.5%
Molybdenum (Mo) soluble in water                 3.0%
Zinc (Zn) soluble in water                  0.5%
Zinc (Zn) chelated EDTA                  0.1%

CHEMICAL-PHYSICAL PROPERTIES
Formulation: liquid    
Density: 1.237
pH (1% sol.): 6
Conductivity mS/cm 18° C: 0.3

CHEMICAL-PHYSICAL PROPERTIES
Formulation: liquid    
Density: 1.220
pH (1% sol.): 4.95
Conductivity mS/cm 18° C: 0.13

Packs:
1 kg Bottles (20x1) - 6 kg Tanks (4x6)



FEATURES
STIMOLO is an innovative specialty in technical means of vegetable origin. STIMOLO is a product 
with a speci�c action on plant with bio-stimulating properties, obtained from a protein hydrolysate 
of alfalfa rich in amino acids with low molecular weight. The product is characterized by a fast 
penetration inside the foliage so, distributed regularly during the vegetative cycle, can stimulate 
and accelerate growth. If, instead, is spread on crops blocked by frosts, excessive cold or root 
asphyxia, manages to reactivate the development and to protect the production. Used in combina-
tion with: herbicides, fungicides, insecticides, fruit-setting products and fertilizers, it speeds up and 
improves their e�ectiveness… (CARRIER e�ect).
STIMOLO MO is a product speci�cally designed for FRESH-CUT crops and for all those who blatantly 
tend to accumulate nitrates. STIMOLO MO is rich in amino acids with low molecular weight which 
MOLYBDENUM and ZINC are added to. The product penetrates quickly inside of the leaves being 
able to stimulate and increase growth, speeding up the transformation of nitrate nitrogen in 
organic compounds (amino acids and proteins) and, therefore, signi�cantly reduce the content of 
nitrates to the collection.The rapid supply of molybdenum promotes NITRATE-REDUCTION, even in 
situations of low temperature and low light intensity (short day).

WHAT NITRATES ARE Nitrates are chemicals released into the environment, which can accumulate in vegetables and water due to excessive use of 
fertilizers. Nitrates are nitrogen compounds; in their chemical formula contain nitrogen (N) and oxygen (O).
WHAT NITRATES ARE FOR Nitrates are essential to plant life, feed on plants that are capable of metabolizing them and making them valuable items for 
their growth and their development.
NITRITES AND NITROSAMINES Nitrates (NO3), once assimilated by our organism, are reduced to 
nitrites (NO2), which if in an acid medium react with amines, amides, guanidines and urea 
compounds form nitrosamines. 
NITROSAMINES ARE MUTAGENIC AND CARCINOGENIC SUBSTANCES
Nitrates (NO3) can transform into nitrites in soil as well, once entered into the circulatory system 
may result in the modi�cation of hemoglobin in methameoglobin with reduction of tissue oxygen supply and lead to a serious illness in debilitated 
patients and in children: the BLUE BABY SYBDROME.
TOXIC DOSES TO MAN - An average adult consumes about 75 mg/day of nitrates. For nitrites the WHO recommends a maximum recommended daily 
intake (RDI) of 0.2 mg/kg of body mass, i.e. a person of 75 kg is allowed to consume 15 mg/day maximum… (An amount of 1-3 g of NO2 represents a 
lethal dose).
WATER POLLUTION BY NITRATES Contamination of groundwater by the nitrogen is mainly due to several factors: leaching of agricultural surfaces 
treated with nitrogen fertilizers; disposal of manure; losses from land�lls; discharges of urban and/or industrial wastewater. Water pollution also was 
favored by intensive agricultural production methods, which have led to increased use of chemical fertilizers.
NITRATE CONTENT IN VEGETABLES The amount of nitrates in plant tissues also depends on: - species: legumes usually do not accumulate nitrates, 
while wheat, �ax grasses, sorghum, barley, oats and rye have bigger accumulation problems. - growth stage: nitrate concentrations are usually more 
in young plants, compared to mature. - plant parts: the parts closest to the soil contain higher concentrations of nitrates. - nitrogenous fertilizers, 
irrigation with waters high in nitrates.

NITRATE ACCUMULATION IN PLANTS Plants absorb nitrogen as nitric (NO3), mainly because the nitrogenous force most naturally available (because 
of nitrifying bacteria that oxidize the ammonia nitrogen present in the soil and derive energy by making available NO3, NO2), with several exceptions 
(e.g. rice absorbs large amounts of N-ammonia due to under-representation of nitrifying bacteria in submerged anaerobic environment). Nitric 
nitrogen, however, is not directly usable by the plants, which they store in the vacuoles. As the nitrogen is used to form proteins (especially during the 
�owering and the formation of tubers or fruits), plants produce the enzyme accumulated nitrate in vacuoles, organic nitrogen and then in enzymes 
and proteins, with a signi�cant expenditure of energy.

NITRATES AND NITRITES AS FOOD PRESERVATIVES The salts of sodium and potassium content of nitrates and nitrites, identi�ed with the initials 
E249-E252, are used as preservatives in processed meats like sausages. There is to say that in 100 grams of canned meat, the amount of nitrate 
ingested is 50 mg; 100 gr spinach contain about 200 mg.

CLASSIFICATION OF VEGETABLES BASED ON THE CONTENT OF NITRATES 
(mg/kg of fresh product) Santamaria 1997

NO3 
Very low <200 garlic, asparagus, batata-potato, artichoke, watermelon, green bean.
Low (200-500) carrot, cauli�ower, broccoli, spring onions, salsify, pumpkin and zucchini.
Medium (500-1000) cabbage, Savoy cabbage, turnip, chicory..
High (1000-2500) kohlrabi, leaf chicory, fennel, endive, leek, parsley, rhubarb, endive, celery root.
Very high >2500 chard, beet, radish, lettuce, chervil, arugula, celery, spinach, little Valerian.


