
FOCUS ON
Biocontrol

ACETALDEHYDE: MANAGING OF FERMENTATION TO REDUCE 
ITS ACCUMULATION
Acetaldehyde in wine can originate biologically (it is involved in countless metabolic processes, 
including alcoholic fermentation) or chemically (by oxidation of ethanol in the presence of oxygen). 
In AF it accumulates in the must during the yeast multiplication phase (early stages of fermentation) 
and is then at least partially reabsorbed in the second phase.

Taking into consideration what has just been said, it is impossible to think about avoiding the 
production of acetaldehyde; what must be done is to try to prevent its accumulation at the end of 
fermentation.
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THE FACTORS TO FOCUS ON TO ACHIEVE THIS ARE:
CHOICE OF YEAST STRAIN

Strains that multiply faster in the initial phase and characterised by faster kinetics give wines with 
a lower acetaldehyde content at the end of alcoholic fermentation. The composition of the must 
affects the kinetics of the yeast and therefore the production of acetaldehyde.

Recommendations: Fervens Spring, Fervens Pro6, Fervens Fragrance.
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CHOOSING SUITABLE NUTRITION

Inorganic nutrition allows the rapid development of yeasts and a quick start of the acetaldehyde 
reabsorption phase. However, the lowest levels of acetaldehyde at the end of AF are always found 
in the case of organic or complex nutrition; this is down to the effectiveness of organic nitrogen that 
ensures cell vitality even in the final stages of fermentation.

Recommendations: Prepara, Full, Fructal (Spuma in refermentation).
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CHOICE OF COADJUVANTS

Cellulose has a positive influence because it absorbs the inhibitors and guarantees more vitality to 
the yeast cells until the end of AF.

Recommendations: Polimersei, Lifty range, Kolirex CP.

Sulphur dioxide stimulates the production of acetaldehyde so it is important to lower the dosages as 
much as possible.

Recommendations: Alert, BattKill XXL, Battkill.


