
 

LEVEDURAS
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SACCHAROMYCES CEREVISIAE

COMPOSIÇÃO

Levedura selecionada para uso enológico com elevada percentagem de células 
EXMZEW� Q¸RMQS� ��� QMP� QMPLÀIW� TSV� KVEQE� HI� TVSHYXS��� IWXMVTI� GPEWWMǻGEHE� GSQS�
Saccharomyces cerevisiae�WIKYRHS�E�GPEWWMǻGE±S�HI�1SHHIV�HI������

CARACTERÍSTICAS

(1&��.(� 7*) é uma estirpe de Saccharomyces cerevisiae selecionada pela sua 
VIWMWX´RGME�E�GSRHM±ÀIW�EHZIVWEW����GEVEXIVM^EHE�WSFVI�XYHS�TIPE�WYE�IPIZEHE�IRIVKME�
JIVQIRXEXMZE� I� YQE� ¾XMQE� VIWMWX´RGME� ES� ERMHVMHS� WYPJYVSWS��
 (1&��.(�7*)�RS�QSHMǻGE�EW�GEVEGXIV¸WXMGEW�EVSQ«XMGEW�HS�QSWXS�HI�SVMKIQ�

APLICAÇÕES

(1&��.(� 7*)� ³� MRHMGEHE� TEVE� JIVQIRXE±ÀIW� HI� ZMRLSW� XMRXSW� I� VSWEHSW�
5IPEW� WYEW� GEVEGXIV¸WXMGEW�� ³� TEVXMGYPEVQIRXI� MRHMGEHE� TEVE� E� JIVQIRXE±S� HI� QSWXSW�
XMRXSW� RSW� UYEMW� RS� WI� GSRWIKYI� GSRXVSPEV� E� XIQTIVEXYVE�� 3IWXEW� GSRHM±ÀIW�� S� YWS�
HI� (1&��.(� 7*), assegura um melhor sucesso da levedura selecionada, porque os 
XIQTSW� HI� XVEFEPLS� WS� QEMW� FVIZIW�� RS� TIVQMXMRHS� HIWXE� JSVQE�� E� TVSPMJIVE±S� HE�
ǼSVE�MRH¸KIRE�

4�YWS�HI�(1&��.(�7*)�HIZI�VIWTIMXEV�EW�3SVQEW�REGMSREMW�I�PIKEMW�IQ�ZMKSV�
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LEVEDURAS

INSTRUÇÕES DE UTILIZAÇÃO

(SPSGEV� E� UYERXMHEHI� RIGIWW«VME� HI� PIZIHYVE� IQ� ��� TEVXIW� HI� «KYE� QSVRE� ��s(��
 GSRXIRHS����	�HI�E±ÅGEV �)IM\EV�VITSYWEV�QIME�LSVE �EKMXEV�I�EHMGMSREV�KVEHYEPQIRXI�
ES�QSWXS�WYPǻXEHS�TEVE�RS�TVSZSGEV�FVYWGEW�HMQMRYM±ÀIW�HI�XIQTIVEXYVE�
5EVE�JEGMPMXEV�E�QYPXMTPMGE±S�HE�PIZIHYVE�S�WYFWXVEXS�HIZI�WIQTVI�GSRXIV�QEMW�HI��	�
HI�E±ÅGEV�I�HIZI�WIV�GYMHEHSWEQIRXI�EVINEHS �RIWXE�JEWI�³�EGSRWIPLEHS�E�YXMPM^E±S�
HI�EXMZERXIW�HI�JIVQIRXE±S�GSQTPI\SW�GSQS�S�:��8&78*7�57*2.92q�
&�PIZIHYVE�VIMHVEXEHE�I�IQ�JEWI�HI�JIVQIRXE±S�EXMZE��TSHI�WIV�EHMGMSREHE�ª�QEWWE�E�
JIVQIRXEV����EGSRWIPLEHS�EHMGMSREV�KVEHYEPQIRXI�S�QSWXS�E�JIVQIRXEV�ª�PIZIHYVE�
VIEXMZEHE��UYI�N«�WI�IRGSRXVE�RS�JYRHS�HE�GYFE�HI�JIVQIRXE±S�

DOSES

������K�LL RE�JIVQIRXE±S�HI�QSWXS�TEVE�ZMRLSW��XMRXSW�I�VSWEHSW�

EMBALAGEM

4�TVSHYXS�³�IQFEPEHS�WSF�Z«GYS��IQ�WEGSW�HI���� KV�I��� OK�

CONSERVAÇÃO

4� TVSHYXS� HIZI� WIV� GSRWIVZEHS� IQ� EQFMIRXI� JVIWGS� I� WIGS � RIWXEW� GSRHM±ÀIW�
QERX³Q�E�WYE�EXMZMHEHI�EX³�ª�HEXE�HI�ZEPMHEHI�MRHMGEHE�RE�IQFEPEKIQ��&�IQFEPEKIQ�
EFIVXE�HIZI�WIV�GYMHEHSWEQIRXI�JIGLEHE�I�YXMPM^EHE�S�QEMW�VETMHEQIRXI�TSWW¸ZIP�

IDENTIFICAÇÃO DOS PERIGOS

)I�EGSVHS�GSQ�EW�3SVQEW�IQ�ZMKSV��S�TVITEVEHS�³�GPEWWMǻGEHS��RS�TIVMKSWS�

*WX«�GSRJSVQI�S�(SHI\�*RSP¾KMGS�.RXIVREGMSREP��ZIVWS�IQ�ZMKSV�
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