Zimopec Ovolys

LYSOZYME HYDROCHLORIDE

Conforms with the International Oenological Codex. Not derived from genetically modified organisms.

Lysozyme hydrochloride. Zimopec Ovolys is an enzyme with murami-
dase and cytolytic activity. This type of activity causes the disintegra- Composition
tion of the cell wall of gram + bacteria and therefore the lysis of the cell vy e o s e o e

via osmotic shock. Lysozyme hydrochloride (E 1105).

Enhances the SO, action Characteristics
Zimopec Ovolys is active on lactic acid bacteria (Oenococcus, Leuco- Appearance: powder.

nostoc, Lactobacillus, Pediococcus) present in musts and wines, yet Colour: white.

on the other hand it has no effect on yeasts and acetic acid bacteria.

Unlike sulphur dioxide, Zimopec Ovolys has no toxicity, and in addition Dosage
unlike SO,, Zimopec Ovolys activity increases with increasing pH, a 25-50 g/ hlin white musts for preventing MLF.

very important factor to effectively counter lactic acid bacteria. The use 15-20 g/ hl to inhibit MLF until completion of alcoholic
of Zimopec Ovolys as an antibacterial agent allows you to reduce the fermentation.

levels of SO,

up to 50 g/ hl (max dose permitted by EC Regulation
1622/00] in red and white wines for the interruption

For the monagement Of Malolactic of MLF and for stabilization after MLF.

Fermentation

Zimopec 0Ovolys is a valuable adjunct in the management of MLF in How to use

both red and white winemaking. Depending on when you add itand the " e
dose used, Zimopec Ovolys is in fact able to inhibit MLF, to control MLF

.or.stabili.se the wines after MLF To avoiq MLE especially in whit(.e wines, Storage

it is advisable to use Zimopec Ovolys in the early stages of Winemak- oo i
ing, after an initial sedimentation. Since, as with all proteins, Zimopec When closed in the original packaging and in a dry
Ovolys reacts stably with bentonite, the use of this adjuvant must not environment, the product retains its original features
be simultaneous with the use of lysozyme. Zimopec Ovolys can also be for more than a year.

used when you want to stop a MLF that has already started, in order to .
preserve part of the malic acid. Packaging

Finally Zimopec Ovolys is used in the stabilisation of wine at the end Code EXP00118202 - 1 kg packs
of MLF, to prevent the lactic acid bacteria present from attacking other
substrates after the depletion of malic acid.

Directly add to the must or wine and mix properly.

The effectiveness of Zimopec Ovolys obviously depends on the amount
of bacteria present.

o Perdomini-10C S.p.A.
Perdom‘n‘ Via Salvo D'Acquisto, 2 - 37036 S. Martino Buon Albergo (VR) Italy
; tel. +39-045-8788611 r.a. fax +39-045-8780322
emdomLy fax uff. vendite +33-045-8780122
www.perdomini-ioc.com - info@perdomini-ioc.com

Production plant in San Martino Buon Albergo (VR). Company with Quality, Environment and Food Safety Management System certified by Certiquality according to UNI EN IS0 9001,
UNIEN IS0 14001 and FSSC 22000. The information given here corresponds to the current state of our knowledge and is provided without warranty as the conditions of use are the
responsibility of the customer. The user is always obliged to respect the national and international legislation in force. Rev.03/2024



