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ACTIPROTECT EXPRESS ™
FERMENTATION OPTIMIZATION

Greatly simplified fermentation without compromising safety and aromatic production.

N OENOLOGICAL APPLICATIONS

ACTIPROTECT EXPRESS ™ is an innovative yeast protector, extremely rich in yeast sterols, whose micro-agglomerated formula
makes it possible to significantly simplify the yeasting process while preserving the properties of the yeast strain.

Its exceptional wettability enables an accelerated resuspension, less pulverisation, and doesn’t require that the water be
heated beforehand.

The optimised bioavailability of the survival factors provided by ACTIPROTECT EXPRESS ™ makes the yeast tolerant to a wide
range of rehydration conditions:

e In water at room temperature (> 15°C], without the need to heat to 37°C.
e Foronly 15 minutes, without the need to acclimatise the yeast to the cold temperature of the must being inoculated.

Beyond this yeasting simplification, ACTIPROTECT EXPRESS ™ still has all the qualities of a 3" generation protector: improved
fermentative safety and aromatic production, especially under aggressive conditions (intensive juice clarification, low and high
temperatures, wine making under reducing conditions, high ethanol concentrations, etc.).

N IMPLEMENTATION AND PRECAUTIONS FOR USE

Dosage: 30 g/hL.

Resuspend ACTIPROTECT EXPRESS ™ by gently stirring it in 10 times its weight of tap water at room temperature (> 15°C). Add
the selected yeast, stir gently and wait 15 minutes. Add to the must and homogenize by pumping over.

N CHARACTERISTICS

Composition:
* Yeast autolysate (Saccharomyces cerevisiae): organic nitrogen concentration < 11.5 % dry matter dry matter (nitrogen
quivalent] and concentration of amino acids between 10% and 20% of dry matter dry matter (glycine equivalent).

N PACKAGING AND STORAGE

* 1 kgand 15kg bags
Store in a cool, dry place. Once opened, the product must be used quickly and cannot be stored. Once prepared, the formula can be

used within one day. 3
o
™
LN
e
LN
~—

A The information contained in this document is that =

.+
loc Tél. +33 [0]3 26 51 96 00 which we dispose of to the best of our knowledge at this =)
ZI de Mardeuil - Allée de Cumiéres Fax +33 [0]3 26510220 time. Users are still obliged to take their own L
[
=>

. precautions and carry out their own trials. All current
BP 25 - 51201 EPERNAY Cedex France www.loc.eu.com regulations must be scrupulously observed.



7#10C

Révélons votre différence DATA SH EET

ACTIPROTECT EXPRESS ™

Greatly simplified fermentation without compromising safety and aromatic production.

N PROCESS SIMPLIFICATION, A GAIN IN FERMENTATIVE SAFETY

Whether compared to rehydrated yeast alone or
ALCOHOLIC FERMENTATION accompanied by a 1%, 2" or 3" generation
protector®, ACTIPROTECT EXPRESS ™ simplified

RIESLING - ALSACE - TAP 13% VOL - PH 3 - < 50 NTU - YAN 180 MG/L o
protocol guarantees similar or even safer

100 19 fermentation kinetics, without having to use hot
o _.o—e—0—0-0—0 18 water or acclimatise the yeast to the must’s
1080 = 17 — temperature, even if it is cold.
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1060 165 Furthermore, using ACTIPROTECT EXPRESS ™ is
. 1040 15% a I'o.gical choice for in-line yeastings as it
3 a facilitates the process.
$ 1020 14 &
b b ACTIPROTECT EXPRESS ™ meets the needs of
2 1000 132 wineries to simplify and ensure production in
980 12 the cellar, particularly for yeasting, without
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compromising the quality of the fermentations.

Time (days)

CONTROL Density 37°C - acclimatisation T° - 30/45 min - protector gen.1
Density ACTIPROTECT EXPRESS ™ 15°C - 15 min

—<o—= CONTROL Temperature 37°C - acclimatisation T° - 30/45 min - protector gen.1
—-e—- Temperature ACTIPROTECT EXPRESS ™ 10°C - 15min

N BETTER DEFINED SENSORY QUALITY

Thanks to its richness in bioavailable sterols, SENSORIAL PROFILE
ACTIPROTECT EXPRESS ™ makes sure that the yeast's CHARDONNAY - LANGUEDOC
membrane functions better to integrate the aromatic IOC INFINI'TWICE ™ YEAST - TAP 11,7% VOL - PH 3,57 - 178 NTU - YAN 287 MG/L
e=s ACTIPROTECT EXPRESS ™15°C - 15 min
precursors. e CONTROL 37°C - acclimatisation T° - 30/45 min — not protected
This allows the yeast to better express the aromatic AROMATE
potential of the grapes, the grape variety and the INTENSITY ** (1%)
H 5
terroir. PERSISTENCE ON AROMATIC
THE PLATE 4 CLEARNESS
. . . EXOTIC FRUITS*
* Yeast protectors can be classified according to their sterol BITTERNESS (5%)
content. Thus, ACTIPROTECT+™ is a second-generation

protector while ACTIPROTECT ROSE ™ belongs to the 3rd

generation which led to the ACTIPROTECT EXPRESS ™ formula. ROUDNESS \ / FLESHY FRUITS
FRESHNESS AMYL FRUITS
TASTE (10%)
N
AROMATIC <
FRESHNESS ™
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