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Encapsulated Yeasts Proenol

Definition

Dehydrated encapsulated yeasts.

Description

Encapsulated yeasts of gender Saccharomyces in calcium alginate.

The yeasts were isolated in grape musts.

Application

Restart stuck or sluggish alcohalic fermentation.

Analytical Specifications

Parameter Specification
Solids > 86 %
Viable yeasts >10% cfu/g
Total bacteria < 103cfu/g
Moulds <10° cfu/g
Coliforms <10cfu/g
E.coli Negative /g

Heavy Metals
(expressed as Lead)

<10 mg/kg o

Arsenic (As)

<3mg/kg o

Lead (Pb)

<5mg/kg o

Cadmium (Cd)

<1 mg/Kg“)

Mercury (Hg)

<24 mg/Kgm

ProRestart®

Technical Specifications

To restart stuck or sluggish fermentations.
Encapsulated Active Dry Yeasts

Saccharomyces cerevisiae

(1) Dry Substance

The producer guarantees the quality of its products in the origin packing.
The information contained in this document are based in our actual
knowledge and in result of several rehearsals performed with great
objectivity concern. Its adaptation to private cases, as well as the
conseqguences of the specific circumstances of each treatment doesn't
commit our responsibility.
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