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MPOUN3XO

Baktepua Oenococcus oeni, cenekTupaHa oT
Oenobrands, ®paHuma.

NMPUITOXEHUE

Baktepun 3a nopmobpsBaHe Ha apoMaTHUA
npodun Ha YepBeHUTe U 6ennTe B1MHa No Bpeme
Ha MasofnakTnMyHaTa  depMeHTauma. Tasm
GakTepuanHa KynTypa rnoBuLLIaBa
KOHLEHTpaLUMATa Ha ecTepu, a B pe3ynTaT Ha
TOBa - 1 06LIMA apoMaTeH npodun. ToBa BoaAW A0
yBenMyaBaHe Ha MnodoBUTe U LBETHUTE
apoMaTK, KakTo M Ha apoMaTUTe Ha KOCTUTKOBM
MJoOoOBe M Ha 4YepBeHW M YepHW nnoaoBe B
yepBeHUTe BMHA.

MocnepoBaTelHO 3acaBaHe
YepBeHW 1 6enn MbpBOK/IACHM BMHA

KpaTka nateHTHa da3a 1 gobpa aMHaMyKa Ha
depMeHTaumda

Manko Npoun3BOACTBO Ha NIETNIMBU KUCENUHU
Hama npoomn3BoaOCTBO Ha OUOreHHUN aMUHK

BakTtepuanHa kyntypa Ha Oeno-
coccus oeni 3a nogobpsBaHe Ha
apoMaTHua npodumni No BpemMe Ha
ManonaKTn4Ha pepmMeHTauma.

TEXHUYECKU CBOUCTBA

Honyctnma temnepartypa: 15 °C

pH: >3.2

O6ulo SO, npu 3acsBaHe: <50 mg/L
YCTOMYMBOCT Ha ankoxon: 15% (/)

YKA3AHUA 3A N3MOJ13BAHE

HE CE M3NCKBA PEXMOPATALNA. 3a Han-0o6po
pa3snpeneneHune, pasTBopeTe efHo MNMK4Ye B
500 mL 6e3 xnop Boma npwm 20 °C B
NPOOb/IKEHME Ha  MaKCUMyM 15  MUHYTWU.
Pa3bbpKanTe BHMMATENHO, 3a A Ce Pa3TBOPW.
3acenTe OGakTepuuTe cnen 3aBbpluBaHe Ha
anKoxonHata depmMeHTauma. lMNMooxogaw, m 3a
KOMOWHWMPAHO 3acsaBaHe.

OO3UNPOBKA: 1g/nL
CbXPAHEHWE: npopyktst Moxe pa ce

CbXpaHaBa B Mpoob/hHkeHMe Ha 18 Meceua npu
4 °C nnu 36 meceua npu -18 °C.

MEPO | ©DPAHUUA | NTOCNEOOBATEJTHO 3ACABAHE

OBLWA KOHUEHTPALIMA HA APOMATU
(BKITIOYUTESTHO ECTEPU, HOPU3OMPEHOUNAMN
M TEPMEHO/N)

ETUNOBW ECTEPU
(KOCTUTKOBU NMTOOOBE)

40000 2500
35000
- 2000
= 30000 -
& 25000 S, 1500
20000 =3
15000 1000
10 000 500
5000
0 0
Maloferm TbpProBcku Tbproecku Tbproecku Maloferm Tbproscku TbProBCcKuM TbpProBcku
Fruity 1 2 Fruity 1 2 3
ALLETATHUW ECTEPU PA3KJTIOHEHU N XWOPOKCUJTUPAHU ETU/TOBU
1800 (MoaooBU U ULBETHW) 45000 ECTEPU (MEPBEHWU U YEPHU NJTOO0BE)
: igg 30000
— — 25000
T 1200 )
S 1000 5 20 000
2 800 =2 15000
600
]
400 0000
200 5000
0
Maloferm TbproBcku TbproBcKu TbproBcKm TbproBcku TbproBcku TbproBcKm
Fruity 1 2 3 1 2 3
MaLQFe{Em
r :C(
® OVCTPUBYTOP:
Red fruit ¢ —
Black frui Y ~ "\, EHo ContowbHc 00
Bk ik OENOBRANDS (e A

Abacteria culture for
enhancing the aroma
profile during MLF in
red and white wines.

www.oenobrands.com

lactic acid bacteria for
malolactic fermentation.

ADVANCED WINEMAKING SOLUTIONS

yn. ,bpesoscka“ 65, Mnoeaus, Bvnrapus
+359 885 25 05 30 - oenosolutions.bg
nikolay.kapralev@oenosolutions.bg

3ABENEXKA 3A HEMOEMAHE HA OTTOBOPHOCT: MonoXeHu ca ocobeHun ycununa, 3a Aa ce rapaHT1pa, Yye npefocraBeHaTa TyK
MHdopMaLmsa e TouHa. Tbil KaTo KOHKPETHWTE YCIIOBUSA 3a MOM3BaHe U NPUIIOXKEHME OT CTpaHa Ha NoTpebuTensa ca U3BbH Hall
KOHTPON, HMEe He MpefocTaBAMe HMKaKBa rapaHuusa 1 He faBaMe HWKakBa MpeacTaBa 3a pe3ynTaTnTe, KoMTo MoraT Aa 6baaT
nony4eHn ot notpebutens. MoTpebUTenaT HOCKM OTFOBOPHOCT 3a onpefenisHe Ha MPWrogHOCTTa W MpaBHaTa dopma Ha
npefHasHaveHaTta ynotpeba 3a HalluTe NpoayKTU.




