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ACTIVE POWER

BIO ACTIVATOR AND REGULATOR OF NATURAL FERMENTATION

DESCRIPTION

Active Power is a complex nutrient selected to provide to yeast on multiplication
phase all the specific nutrients for their development, particularly amino acids, oligo-
peptides, and essential vitamins.

TECHNOLOGICAL APPLICATIONS

Active Power is an inactive yeast, which allows a correct and regular course of
fermentation, especially on difficult musts and poor in nutrients.

The assimilation of nitrogen in organic form (amino acids) is helpful in the first stage
of fermentation when the alcohol content has not yet reached a level of inhibition of
cytoplasmic membrane of yeast.

Thanks to Active Power, the yeast cells accumulate an important supply of amino
acids which will be essential during the course of fermentation, offering the cell an
easily assimilable diet, capable of strengthening the set of carrier proteins of the cell

membrane, optimizing their metabolism and considerably reducing the of metabolic
stress.

The presence of growth factors ensures a rapid start of fermentation, avoiding an
excessive increase in latency times and cellular acclimatization. Furthermore, all the
components, by improving the metabolism, contribute to the production of valuable
metabolites, essential for forming the heritage of aroma precursors.

DOSES AND INSTRUCTIONS FOR USE

The median dose of 30 g/hl to be added at the beginning of fermentation or in the
pied de cuveprovides to the must the maximum dose of thiamine permissible by law
(0.6 mg/l). In case of lack of readily assimilable nitrogen, is recommended the
addition of nutrient based on inorganic salts. In case of re-fermentations, it is
recommended a dose of 20 g/hl.

Add the activator directly into the must, preferably in the inoculum or in the
fermenting wine.

PACKAGING
STORAGE

Bags of 1 and 15 Kg.
Store the product in a cool and dry place.
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