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alcoholic fermentation was finished, wines were sulfited, racked and cold stabilized. 

Proteins were analyzed by HRSEC-DAD [3], polysaccharides by HRSEC-RID [4] and  

foaming properties by the Mosalux procedure [5].  

RESULTS: Both inactive yeasts increased the protein (Table 1) and polysaccharide 

(Table 2) concentration of the base wines in comparison with the non-supplemented 

control wines. Optiwhite was more effective for enriching polysaccharide concentration 

whereas Optimumwhite was more effective for enriching protein concentration. 

Regardless the foam properties (Figure 1), supplementation with Optiwhite originated 

base wines with a significant higher value of foamability (Hm) than the control. The 

persistence of the foam (Hs) also tended to be higher but this increase was not 

statistically significant. Optimumwhite also tended to increase both parameters (Hm and 

Hs) but none of these differences was statistically significant. 

CONCLUSIONS: The supplementation with inactive yeasts is a useful tool to increase 

protein and polysaccharide concentration of base wines and also to improve its foam 

properties.  
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