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- Spray-dried yeast extract preparation -

Technical information and instructions of use

Product description:

Yeast cell wall is a special yeast
nutrient preparation for the com-
plete fermentation of red and
white wine musts. This is a
spray-dried yeast crust prepara-
tion. Itis rich in so-called survival
factors, i.e., sterols and long-
chain unsaturated fatty acids.
Yeast cell wall also contains vi-
tamins, minerals, and trace ele-
ments.

Effect:

The addition of yeast cell wall to
fermenting must has several ad-
vantages:

On the one hand, it increases the
concentration of survival factors
in the must. These have a be-
neficial effect on the functionality
of the yeast cell membrane and
strengthen the fermenting yeast
against stresses caused by
sharp must clarification, extreme
fermentation temperatures, and
high sugar and alcohol concent-
rations.

The yeast cell wall is also cap-
able of binding medium-chain

fatty acids, which are excreted
by the fermenting yeast and are
toxic to it. If they are not bound,
their concentration increases
during fermentation and increa-
singly impairs the fermentation
performance of the yeast.

The use of yeast cell wall thus
prevents fermentation problems
and remedies fermentation stag-
nation. It ensures complete fer-
mentation.

The use of yeast cell walls also
protects against vitamin defi-
ciency, which can cause not only
fermentation problems but also
wine faults such as rank-tasting.
In young wine, yeast cell wall
rounds off the flavor, emphasize
the fruity bouquet, and reduce
any off-flavours that may be
present.

Application:

To support the continuous fer-
mentation process, it is recom-
mended to add yeast cell wall in
two separate portions: About
one-third of the total quantity
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should be added at start of fer-
mentation, with remainder ad-
ded towards end of fermentation.
After mixing, the measured
amount of yeast cell wall is stir-
red thoroughly into a little must
or wine. It may also be possible
to scatter it directly and distribute
it evenly by pumping.

Dosage:

To ensure the complete fermen-
taion generally a dosage of
yeast cell wall of 20 to 30 g/hl is
suffiecient; a maximum of 40 g/hl
is legally permissible.

Storage:
Cool and dry!
Package sizes:

1 kg bag (Art-no. 5028)
All information in this publication is
based on our current experience and
knowledge.

Schliessmann Kellerei-Chemie does not
guarantee that the products can be
used without prior careful testing as de-
scribed above, nor that their use will not
infringe the patent rights of third parties.



