
Must clean
OPTIMIZATION OF FERMENTATION
In Compliance with International Codex Oenologique. Not derived from genetically modified organisms.  

Œnological applications
Potassium metabisulphite (E 224)

Characteristics 
MUST CLEAN is made up of Saccharomyces cerevisiae yeast cell walls. Cell walls represent the insoluble fraction of autolysed 
cells.  

MUST CLEAN yeast cell walls adsorb alcoholic fermentation inhibitors such as medium-chain fatty acids (hexanoic, octanoic, 
decanoic acids) and residue from phytosanitary products. They also provide survival factors such as sterols and long-chain fatty 
acids (oleic and palmitic acids).

Using MUST CLEAN encourages alcoholic fermentation and allows the risks of sluggish fermentation to be limited  thanks to its 
detoxifying properties and the survival factors supply. In case of stuck fermentation MUST CLEAN allows the medium to be 
detoxified before pumping over. 

Instructions
Put MUST CLEAN in suspension in 10 times its weight in must or wine and 

incorporate into the wine or must before adding the yeast culture. 

Dose rate

• 0,5 kg bags
The optimal use-by date for MUST CLEAN in its original packaging is indicated on the label.
Store in a dry, odourless environment, well ventilated at a temperature between 5 and 25°C.

Perdomini-IOC S.p.A. 
Via Salvo D’Acquisto, 2 - 37036 S. Martino Buon Albergo (VR) Italy
tel. +39-045-8788611 r.a. fax +39-045-8780322 
fax uff. vendite +39-045-8780122 
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 ISO 9001, 
UNI EN ISO 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.

• Curative / stuck alcoholic fermentation: from 20 to  30 g/hL
• Curative / sluggish malolactic fermentation: from 15 to  20 g/hL

Packaging and storage
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