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(54) Procedeu de regenerare a levurilor selectionate la fermentarea alcoolica a

mustului de struguri

(57) Rezumat:
1

Inventia se refera la industria vinicola, si
anume la un procedeu de regenerare a levurilor
selectionate utilizate la fermentarea alcoolica a
mustului de struguri.

Procedeul, conform inventici, prevede
imobilizarea levurilor seci active in saci
confectionati din membrane permeabile cu

Sef Sectie Examinare:
Examinator:

Redactor:

2
diametrul  porilor de 0,45...0,60 um,
fermentarea alcoolicd a mustului de struguri,
conservarea §i reutilizarea biomasei de levuri
la fermentarea altei parti de must de struguri.
Revendicari: 1
Figuri: 1
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(54) Process for regeneration of selected yeasts in alcoholic fermentation of grape must

(57) Abstract:
1

The mvention relates to the wine industry,
namely to a process for regeneration of
selected yeasts used in the alcoholic
fermentation of grape must.

The process, according to the invention,
mvolves the immobilization of active dry
yeasts in bags, made of permeable membranes

(54) Cnioco0 perenepanyy ceeKIMOHUPOBAHHBIX APO2KKEH NPH AJKOI0JILHOM OpPOKEeHUH

BHHOI'PAJHOIO CycJja

(57) Pegepar:
1

Hzobperenue OTHOCHTCS K
BHHOJIEIBYECKOIH [IPOMBIIUICHHOCTH, a
HUMEHHO K crrocody pereHepanuy
CEIIEKITHOHHPOBAHHBIX JIPOOKEH
UCIIONB3YEMBIX IPU AIKOTOIFHOM OPOKCHHH
BHHOIPATHOTO CYCIIa.

Croco0, COTTIaCHO H300pETEHUIO,
IpeTyCMaTPHBAeT HMMOOMIIN3AINI0 aKTHBHBIX
CYXHX JIPOXOKEH B METIKaX, H3TOTOBICHHBIX U3

F-01-BI-060-1-02-0341

2
with a pore diameter of 0.45...0.60 pm,
alcoholic fermentation of grape must, canning
and  reutilization  yeast biomass for
fermentation of another part of grape must.
Claims: 1
Fig.: 1

2

IPOHHUITAEMBIX MEMOpaH C JHAMETPOM IIOp
0,45...0,60 MKMm, coupTOBOE  OpOXKEHHE
BUHOTP3HOTO CYClla, KOHCEPBHPOBAHHE M
PEYTHIIN3AIHIO  OHOMAcChl  JIPOMOKEH UL
COpa)XMBaHHS JpPYrod YacTH BHHOIDAJHOTO
cycina.

I1. popmymsr: 1

Qur.: 1
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