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Thiamine hydrochloride

Vitamin B1 for improvement of yeast activity at
production of grape, fruit, mead and sparkling wines.

Technical information and instructions of use

General information:

Thiamine, as part of yeast-owned
enzyme, is an important factor
within process of alcoholic fer-
mentation.

A lack of thiamine complicates the
further metabolization of fermen-
tation intermediate product pyro-
vic acid.

Consequently this makes the fer-
mentation process slow, unneces-
sary high content of pyrovic acid
remaining in wine, and depending
on yeast strain also lactic acid
bacteria can be possibly built.
Healthy musts generally contain
sufficiant amount of thiamine. In
the case of botrytis-infected
grapes, it can be assumed that the
fungus will cause extensive degra-
dation of thiamine, depending on
the severity of the infection.

Also at second fermentation pro-
cess for production of sparkling
wines or at new start of a stucked
fermentation the addition of thia-
mine is recommended, as the na-
tural grape-owned content nearly
has been used up.

Fermentation preparations for pro-
duction of mead wine also contain
very few amounts of thiamine, so
that a supplementation of yeast
activity is required.

The higher content of pyrovic acid,
caused due to lack of thiamine,
leads to additional demand of SO2
(,sulphur-eater®).

Dosages:

As per EU-Regulation the addition
of thiamine hydrochloride is allo-
wed to fresh grapes, grape must,
partly fermented grape must as
well as young wine. Furthermore,
the additon to wine is allowed at
second fermentation.

The maximum dosage is 0,6 mg/l
(1), calculated as thiaminium. The
possible dosage of thiamine hyd-
rochloride is 0.76 mg/ltr bzw. 76
mg/hl according to that.

Same limit values are valid for u-
sage within fruit and mead wines.
For supplementation of a second
fermentation the dosage of additi-
onal 0.76 mg/ltr is allowed.

Since thiamine is not used up
during fermentation, the entire
amount can be added at the start
of the fermentation process.
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Application recommendation:

The required amount is pre-dissol-
ved in liquid then added to total vo-
lume.

Since the small quantities used
are difficult to weigh accurately, it
is advisable to dissolve the entire
quantity required for the day in a
defined volume of liquid and to di-
vide this solution proportionally
among the individual containers.

Storage and shelf-life:

Dark, cool and dry.

Thiamine hydrochloride is sensi-
tive to light. Openened packagaes
are be used within short time pe-
riod.

Package sizes:

6 g bag (Art-No. 5065/1)
100 g bag (Art-No. 5065)
500 g bag (Art-No. 5066)

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 described
above, nor that their use will not infringe
the patent rights of third parties.



