Tiamina

OPTIMIZATION OF FERMENTATION
Maximum legal dose : 60 mg/hL.

Oenological applications

TIAMINA (or vitamin B1) added during the early stages of fermentation Instructions for use

helps to increase and prolong the life of the yeast population. Dissolve TIAMINA at a rate of 10 g/L in cold water (see

Its use prevents production of undesirable metabolic byproducts. dose rate).
Add to wine at the early stages of fermentation.

Dose rate
Ensure maximum legal dose of 60 mg/hL is not
exceeded.

0,05g/hL of TIAMINA

Pack sizes

-Packsof10gand1kg ....................................................
Store in a dry environment which is well ventilated at a
temperature between 5 and 25 °C.
The recommended use by date is marked on the

packaging.

. 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
eIy 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 IS0 9001,
UNIENISQ 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



