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PREMIUM®

FRUCTO
SACCHAROMYCES BAYANUS

COMPOSIÇÃO

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

CARACTERÍSTICAS

PREMIUM® FRUCTO é uma estirpe de Saccharomyces bayanus, particularmente 
VIWMWXIRXI�ES�«PGSSP��ERMHVMHS�WYPJYVSWS�I�ªW�HMZIVWEW�GSRHM±ÀIW�HI�T-�I�XIQTIVEXYVE �
RS�IRXERXS��E�GEVEGXIV¸WXMGE�HI�QEMSV�MRXIVIWWI��³�E�WYE�GETEGMHEHI�HI�EWWMQMPE±S�HE�
frutose, que é substancialmente maior que as estirpes de leveduras presentes no 
QIVGEHS�
��FIQ�GSRLIGMHS��UYI�REW�TEVEKIRW�HI�JIVQIRXE±S�E�LI\SWI�VIWMHYEP�³�E�JVYXSWI��S�
UYI�TSV�RSVQE��XSVRE�E�EWWMQMPE±S�HIWXI�E±ÅGEV�QEMW�HMJ¸GMP�TIPE�PIZIHYVE�
&�ǻWMSPSKME�QYMXS�TEVXMGYPEV�HIWXE�IWXMVTI��JSM�SFNIXS�HI�YQE�EQTPE�MRZIWXMKE±S�TIPE�
*RSPSKMGE�:EWSR��IQ�GSPEFSVE±S�GSQ�S�*RWEQ�HI�2SRXTIPPMIV�

APLICAÇÕES

Dadas as suas características, a PREMIUM® FRUCTO é aconselhada para 
QSWXSW�ZMRLSW� UYI� XIRLEQ� WSJVMHS� YQE� TEVEKIQ� HI� JIVQIRXE±S� SY� RS� GEWS� HI�
JIVQIRXE±ÀIW�IWXEKREHEW�
&GSRWIPLE�WI�E�WYE�YXMPM^E±S�GSQS�TVIZIR±S�HEW�TEVEKIRW�HI�JIVQIRXE±S��RS�GEWS�
HE� IPEFSVE±S� HI� ZMRLSW� GSQ� IPIZEHS� XISV� EPGS¾PMGS�� 3IWXI� GEWS�� E� YXMPM^E±S� HE�
PREMIUM®�+79(84�GSQS�WIKYRHE�PIZIHYVE��IQ�JIVQIRXE±ÀIW�WIUYIRGMEMW��TIVQMXI�
SFXIV�WI�VIWYPXEHSW�UYEPMXEXMZSW�I\GIPIRXIW��QIWQS�IQ�GSRHM±ÀIW�HMJ¸GIMW��

O uso de PREMIUM®�+79(84�HIZI�VIWTIMXEV�EW�3SVQEW�REGMSREMW�I�PIKEMW�IQ�ZMKSV�
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INSTRUÇÕES DE UTILIZAÇÃO

Dissolver a quantidade necessária de levedura em 10 partes de água morna (40°C) 
GSRXIRHS����	�HI�E±ÅGEV �HIM\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�RS�HIZI�GSRXIV�QEMW�HI��	�HI�
E±ÅGEV�I�HIZI�WIV�GYMHEHSWEQIRXI�EVINEHS �RIWXE�JEWI�EGSRWIPLE�WI�S�YWS�HI�EXMZER-
XIW�HI�JIVQIRXE±S�GSQTPI\SW�GSQS��2&78:.3® �&(8.:�
&�PIZIHYVE�VIMHVEXEHE�I�RE�JEWI�HI�JIVQIRXE±S�EXMZE��TSHI�WIV�EHMGMSREHE�ª�QEWWE�E�
JIVQIRXEV�
5EVE�MRJSVQE±ÀIW�QEMW�HIXEPLEHEW�WSFVI�E�EHM±S�HEW�WYFWX¬RGMEW�RYXVMIRXIW�I�WSFVI�E�
STXMQM^E±S�HS�YWS�HEW�PIZIHYVEW��GSRWYPXEV�S�RSWWS�WIVZM±S�X³GRMGS�I�SW�TVSGIHMQIR-
XSW�SǻGMEMW�

DOSES

�������K�LL IQ�TEVEKIRW�HI�JIVQIRXE±S� 
������K�LL�TEVE�ZMRLSW�HI�GSPLIMXE�XEVHME�I�KVEHYE±ÀIW�EPGS¾PMGEW�IPIZEHE
W�

EMBALAGEM

4�TVSHYXS�³�IQFEPEHS�WSF�Z«GYS��IQ�WEGSW�HI���� Kr�

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�E�3SVQE�*YVSTIME�IQ�ZMKSV��S�TVITEVEHS�³�GPEWWMǻGEHS��RS�TIVMKSWS�

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