MADE IN DENMARK

Control non treated
Extraferm

12
1

1
0

4

45 min

1

4

90 min

1 2
24 h

Turdidity of a wine treated with Extraferm
40 g/hl.

Oenobrands designs and markets advanced winemaking products. Its
permanent innovation strategy allows the creation of solutions that
provide an integrated answer for the ambitions and desires of winemakers,
wine traders and consumers.
It is with a strong belief in the future of the industry and dealing with
the current changes that Oenobrands, supported by its world renowned
parent companies (DSM Food Specialties and Anchor BioTechnologies)
develops a range of oenological products including enzymes, yeast,
yeast-derived products and bacteria.
With a highly qualified team, expert in many fields, Oenobrands strives to
offer winemakers with novel and scientifically sound solutions.
Oenobrands distributes its famous brands on five continents continents
through a specialized distribution network: Rapidase®, Anchor®,
Fermivin®, Natuferm®, Maxaferm®, Extraferm® product of feel SAFE®!
range, Claristar®, Final touch®, Maloferm® and In-Line Ready®.
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Our product formulations are based on selected yeast fractions. The drying technology applied
produces micro granules that will not lump. Only a few seconds are required to disperse our products
into a liquid. This characteristic allows ease of use, time saving and homogeneous blending.

HIGHLY ADSORBENT YEAST HULLS

Extraferm® stands out for its high efficiency in the adsorption of wine contaminants, while retaining
all the organoleptic qualities and the flavor of the treated wine. This ability is due to the exclusive
HALO (High Adsorption Low Odor) process used to produce Extraferm yeast hulls. This unique
production process allows Extraferm to be highly specific in adhering to undesirable contaminants
without affecting wine aroma. This makes Extraferm the best solution for eliminating undesirable
compounds without adulterating the organoleptic qualities of the treated wine or introducing yeastlike odors.

DISTRIBUTED BY:
Parc Agropolis II - Bât 5
2196 Boulevard de la Lironde
CS 34603 - 34397 Montpellier Cedex 5
+33 467 72 77 45
RCS Montpellier - SIREN 521 285 304
info@oenobrands.com
www.oenobrands.com
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EXTRAFERM – DETOXIFYING ABILITY
ANISOLES

Yeast-hull drying

Production Flow Chart

● PCA

● TCA

- Linked to moldy taste
- Olfactory detection threshold: 4 μg/l

- Causes corked taste
- Found in wine contained in vats
- Olfactory detection threshold: 4-6 ng/l

HALO
treatment
Yeast
cream
Inactivation

● Odorous molecules

● TeCA

Complete
autolysis of yeast Centrifugation

● TBA

- Causes earthy/musty taste
- Olfactory detection threshold: 3-8 ng/l

- Associated with moldy taste
- Olfactory detection threshold: 20 ng/l

DIBUTYL PHTHALATE
● Odorless molecule
● Plasticizer used in vats, synthetic corks, BIBs,

82 ng/l
314 µg/l

piping, epoxy coating of vats
● China has set a limit of 0.3 mg/l (300 µg/l) for

wine imported into its territory

17 ng/l

112 µg/l

● Naturally contaminated wine is treated with

Extraferm (2 x 20 g/hl)
Extraferm reduces dibutyl phthalate content by
more than 60%

Control
Control

Extraferm

Extraferm
Wine naturally contaminated with TeCA and treated with Extraferm at 2 x 20 g/hl. The amount of TeCA
is then below the threshold.

FATTY ACIDS
● C6, C8 and C10 fatty acids

OCHRATOXIN A (OTA)
76 mg/l

● Block alcoholic and malolactic fermentation by

● Produced by Aspergillus carbonarius naturally

54 mg/l

making cell membranes impermeable to sugars
● Inhibit yeast & lactic acid bacteria

Untreated
control
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Extraferm 20 g/hl

present on spoiled grapes in vineyards with
a hot, maritim conditions.
● EU maximum concentration set at :
- 2 µg/l in UE and China
- 1 µg/l in Canada
Extraferm (2 x 20 g/hl) can achieve a 27% reduction
in naturally contaminated wine’s OTA content

COPPER AND HEAVY METALS
No yeast hull, not even Extraferm, can adsorb
these molecules.
Tests have confirmed that since these molecules
are not hydrophobic, they cannot be adsorbed on
the surface of yeast hulls.

EXTRAFERM® IS 100% COMPOSED OF ODORLESS, HIGHLY ADSORBENT YEAST HULLS
Eu Regulation : 40 g/hl
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