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Certificate of Analysis 
MaloBacti™ AF3 

Oenococcus oeni, strain DSM 22582 

Coccus, heterofermentative 

 
 
>13-26oC (55-79oF) 
 
Minimum 3.0 
 
17% vol. 
 
Red wine: SO2 addition should not exceed 60 ppm at the 
juice stage.  
White wine: SO2 addition should not exceed 50 ppm at 
the juice stage.  
Use yeast strain with low SO2 production for the 
alcoholic fermentation. 
 
 
Freeze dried Oenococcus oeni bacteria added glucose 
and fructose. 
a) 75 g for 25 hl wine                b) 400 g for 250 hl wine 
 
a) >2 x 1012 CFU/package        b) >2 x 1013 CFU/package 
pH < 3.8 when 4,5 g product is dissolved in 100 ml 
water and incubated 12 hours at 25oC 
2 years in the freezer at –18oC (-1oF). 
1 month in the refrigerator at +5oC (+41oF) 
 
 
<102  CFU/g 
<102  CFU/g 
<104  CFU/g 
<102  CFU/g 
<10 CFU/g 
Negative in 25 g 
Negative in 25 g 

 
Herby we confirm that the batch numbers 9.869.00 and 9.869.01 comply with the specifications of
MaloBacti AF3 hl 25,  


