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MPOUN3XO

Baktepuna Oenococcus oeni, cenekTupaHa oOT
Oenobrands, ®paHuma.

MPUNOXEHUE

BakTepuun 3a 3aBbplLUBaHe Ha MaloflakTuyHaTa
depMeHTauma Npu HebnaronpUATHW YCroBua ¢
HUCKa PH, BMUCOKO cCbObp)KaHMe Ha capa WU
BMCOKO alTKOXOJTHO ChAbpXKaHuMe.

[TocnepoBaTesIHO 3acaBaHe.
YepBeHU 1 6enn MbPBOKAACHU BUHA.
MNMpow3Bexkaa Manko UMM HMKaKbB aAnaLueTu.

3anasBaTt ce CBeXecCTTa n
XapaKTtep Ha BUHOTO.

COPTOBUAT

NokasBa KpaTka /faTeHTHa ¢dasa M pobpa
OMHaMKKa Ha depMeHTaums.

HamMa nponsBoaCcTBO Ha BUNOreHHM aMUHWN.

MapamMeTpu Ha BUHOTO Npeau 3acsaBaHe Ha
6akTepunTe

Ankoxon (%)

NeTtnuea KncenmHHoc (g/L)
O6lLia KMcenmHHocT (g/L)
pH

OcTaTb4yHa 3axap (g/L)
060 SO, (Mg/L)
A6bnueHa kncenmHa (g/L)

BakTepuanHa Kyntypa Ha Oenococcus
oeni 3a ManonakTn4yHa bepMeHTauma
MNPV He6NaronpPUSaTHU YCIOBUS Ha
depmMeHTaums.

TEXHUYECKU CBOUCTBA

Honyctnma TeMmnepartypa: 14°C
pH: > 3.1
060 SO, npwu 3acaBaHe: <60 mg/L

YCTOMUYMBOCT Ha ankoxosn: 16% (V/V)

YKA3AHWUA 3A U3TOJ13BAHE

He ce u3uMckBa pexmpapaTtauma. 3a Han-0obpo
pa3npeneneHne, pasTBopeTe egHo MMMK4Ye B
500 mL 6e3 xnop Boga npu 20°C B
NPOOb/MKEHME Ha MakKCMMyM 15  MUHYTW.
Pa3bbpKalTe BHMMATENHO, 3a [a Ce Pa3TBOpPMU.
3acenTe OakTepuuTe cnef 3aBbplUBaHe Ha
anKoxoniHata depmMeHTaumna. lMooxooaul, m 3a
KOMBUHKMPaHO 3acsaBaHe.

OO3NPOBKA: 1g/nL
CbXPAHEHUE

MPOLYKTBT MOXe [a Cce CbxpaHaBa B
npogb/mkeHne Ha 18 Meceua npu 4°C mnn 36
Meceua npu -18°C.

PasrpakgaHe Ha a6bnyHaTa kucenuHa (g/L) no
BpeMe Ha nocrnefoBaTesIHO 3acsiBaHe BbB BUHO
Nebbiolo (UTanua)
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A6bnueHa kucenuHa (g/L)

BpeMe (aHU cnepn 3acaBaHe)

ANCTPUBYTOP:

EHo ContowbHe 00

OENOBRANDS SAS
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Abacteria culture for
completing MLF under
challenging conditions
in red and white wines.

RCS Montpellier - SIREN 521 285 304

3ABETEXXKA 3A HEMOEMAHE HA OTTOBOPHOCT: MNMonoyeHu ca ocobeHun ycunug, 3a fla ce rapaHT1pa, Ye npegocraBeHaTta Tyk
VIHqDOpMaLLl/Iq e ToyHa. Tb KaTo KOHKPETHUTE YyCNIOBUA 3a NoJi3BaHe U NpunoxeHure oT CTpaHa Ha |'|0Tpe6V|Ter|q Ca M3BbH Hall
KOHTPO/, HMe He npefocrtaBadMe HMKaKBa rapaHuuna M He OaBaMe HUKakKBa npencraBa 3a pe3ynratuTte, KOMTO Morat aa 6'b,ELaT
nonyvyeHm ot r|0Tpe6|/1Ten;|. ﬂOTpe6I/ITe}'IF|T HOCKM OTroBOPHOCT 3a onpefendHe Ha MNpurogHoCcTta W npaBHaTa d)opma Ha
npefHasHadyeHaTa ynotpeba 3a HallmMTe NPOoayKTU..

Oenococcus oeni
lactic acid bacteria for
malolactic fermentation.




