FOCUS ON

Yeast derivatives

YEAST DERIVATIVES:
LONGEVITY AND REDUCTION OF SO2
The demands of consumers to have fresh, intense and

brilliant products are met with an increasingly important
search for organoleptic longevity and healthiness with

the commitment to reduce the sulphite content in finished H A Y -~
wines. Two seemingly conflicting goals that need to be + Test B Harmony Vitality (3 g/hl)
achieved. \/ 1 a 1 ->/

RACKING AND MOVEMENTS

Thanks to oxygen-derived reactivity, it is possible to use Harmony Vitality to protect wines during
racking and movements. For this application, an average of 3 to 8 g/hL of Harmony Vitality are
sufficient to protect against oxidative phenomena, avoiding or reducing the use of SO,. (Graph 2).
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During storage periods Harmony Vitality provides protection equal to or greater than SO, and
reduced glutathione; this ability is due to the rapid consumption of O, by sulphur peptides, e.g. 16/02/2021 8/03/2021 28/03/2021 17/04/2021 7/05/2021 27/05/2021 16/06/2021 06/07/2021
glutathione, and sulphur amino acids and the oxidative degradation of cellular lipids.

Graph 2. colour evolution after contact of 6 days with 3 g/hL of Harmony Vitality and subsequent
separation of the product (Prosecco grape variety 2019)
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Graph 1. Speed of consumption of O,, obtained with Harmony Vitality, SO,
and GSH. The dashed lines represent the O, in the headspace.

—ll— SO, (40 mg/l) == ST-SO,(40mg/l)
== Harmony Vitality (40 g/hL) =l = ST- Harmony Vitality (40 g/hL)

—l— GSH (2 g/hL) + SO, (20 mg/) == ST-GSH (2g/hL) + SO, (20 mg/1)




