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/\bstl act:

Yeast profein extracts (Yl’h,s) arc authorized by the O1V for mm 2 purposes wi lh amaximum
dosage limit of 60 p/hl. for red wines, and 30 p/hL for musts, white and rosé wines, Some
authors hlj’]l]lz“]ﬂk‘d Ih. { some yeast profeins: %h()W( d an isoelectric point below wine ph. Given
his feature, a possible colloidal mtchm

0N Ivctwccn Yl’] s and positively char g,c:d wmc proteins
15 worth c\plm mng.

Qualitative: umly.wsol Y P was mnwd oul by llu: (
(& potential and electrical charge), T e rent dc
was evaluated considering s\ ra) ana lym.nl ]mlmmlc s: !mbldny pm ein sta hility e .slxﬁ and
protein content by HPLC, ~
Different experiments were carried out in small labora tory volumes and in real cellar conditions
on .nonmhc whlic wnws in Iwo wineries in (.;,m nm All oxpmmcn s and an.alyxu were
:d by one-way ANOVA,

‘l h(: c,\mnmcnlnl 111(115, on \mxmhk} Mnlva‘s'.‘l dlld (;1 weving wines, performed with different
dnm 'm(l {re mnunl Um(}H u)nlumcd !hg effectiveness of YPE, and the results showed a
-related PR-proteins, The addition of YPE was
'lpm ucd 10 dmumsh wnh Mwndul m]msuw fimes.
w hml wsul s were ohlanmi in ;,ﬁ ner l] at 2(
ignificant dec rease (40 10 50 9 %) of initial PR- pmicm cone mm mon in ]Mlm nl‘u im thl]l] I8¢
fractions, ; : ; '
The yeast protein extract increased the protein ~:lul’>ilily(’rl’while wines, but it‘did nol ;xll(‘)wilwir
complete stabilization. The addition of YPI could be considered a combined treatment with the
- conventional ones, aimed at decreasing the dose of conventional fining agents (¢.2 bentonite)
and preserving wine aroma, The YPE could represent a new tool for protein stabilization,
focused on M,M;,lirml)lb and precision cnnlng “
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