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- E 1105, conservation enzyme for
control of malolactic fermentation (MLF)-

Technical information and instructions of use

General information:
Lysozyme is the main term for
the group of enzymes, appearing
in botanical and animal sector,
protecting living tissue from bac-
teria. High activity can be found
in horseradish, tear fluid and egg
white, from which this enzyme
protein is obtained.

The conservating effect of
Lysozyme is based on its ability
to break down cell walls of
certain bacteria. In must or wine
it is especially the induced malo-
lactic fermentation (MLF) which
damages the cell walls by effect
of Lysozyme in such way they
get destroyed.

Application area:

The usage of Lysozyme makes
then sense, if metabolic activity
of malolactic bacteria would
have bad impact on the beco-
ming wine. So it is possible to re-
duce existing bacterial sponta-
neous flora already during must
stage, in order to minor the risk
of early starting MLF. The spon-
taneous MLF by wild malolactic
bacteria

in presence of fermentable sugar
often results in building of volan-
tile acidity, viz. acetic acid.
Against same danger
Lysozyme protects also only
hardly full fermenting wines. The
addition of Lysozyme to fully fer-
mented wine helps to prevent a
spontaneous  MLF. Finally
Lysozyme allows the precise
stop of ongoing MLF, potentially
also MLF induced by MLF pure
culture.

Dosage:

To prevent malolactic and acetic
acid tinge during must stage:

20 -30 g/hl

To delay begin of MLF:

20 - 30 g/hl

To prevent break of MLF:

max. 50 g/hl (permitted)

Tannin rich wines and those of-
fering favorable milieu for MLF-
bacteria require a higher dosage
than other types.

Special remarks:

Lysozyme does not prevent for
acetic acid bacteria. These can
only be
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eleminated by oxygen exclusion
and over sulphurisation.

Since the specified dosages only
lead to a reduction in the number
of bacterial cells, the effect of
Lysozyme on lactic acid bacte-
ria is limited, and it diminishes o-
ver the course of a few days due
to its reaction with tannins, wine
sterility cannot be achieved with
Lysozyme alone.

As a protein, the not absorbed
Lysozyme during fining leads to
turbidity. For this reason, the tre-
ated wine is to be tested for pro-
tein stability and perhaps needs
a fining with bentonite.

Package sizes:

1 kg bag (Art.-No. 5029)

Storage:
Cool, dry, dark and odour-free!

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.



