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The Smart Way to Review the Status of
Malolactic Fermentation

The Hazard Analysis and Critical Control Point
system, HACCP, has become an important safe-
ty standard for the wine industry. It allows wine-
makers to integrate chemical, physical, senso-
ry, and microbiological analysis throughout the
wine production process. Harvest, alcoholic- and
malolactic-fermentation are targets for microbial
analysis, as well as maturation, filtration and the
final bottling process.

Nearly all red and some white wines undergo
malolactic fermentation. This process is essen-
tial to reduce the acidity of the wine. To start an
effective malolactic fermentation a certain num-
ber of lactic acid bacteria (Gram-positive) is nec-
essary. The CyStain™ GramCount kit allows to
test unfiltered wine samples for the content of
Gram-positive lactic acid bacteria. With this know-
ledge the wine maker can decide if additional in-
oculation with lactic acid bacteria is necessary.
In addition, potentially spoiling Gram-negative
(Acetic Acid bacteria) are detected and counted.

In combination with the CyFlow™ RI-300 Flow
Cytometer, the GramCount assay enables the de-
tection of all viable Gram-positive and Gram-neg-
ative bacteria in less than 40 minutes.

Enjoy the high grade of standardization in sample
preparation and analysis. Benefit from automated
result assessment and reporting. All these factors
save time and labour costs while increasing the
quality and safety of the end-product.

Article numbers

Article Number Iltem
AL552895 CyStain™ GramCount
AE538566 CyFlow™ RI-300 Flow Cytometer

Fast and easy workflow
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Sample acquisition, automated data analysis and reporting is carried out by the
CyFlow™ RI-300 Flow Cytometer. Assay specific Quality Control Procedures ensure
a correct measurement. Automated result assessment and reporting replaces
subjective human judgment.

Key Benefits

B Time to result: Less than 40 minutes — enables
quick intervention

Counting all bacteria: Viable and viable but
non-culturable microorganisms

Differentiation between Gram-positive and
Gram-negative bacteria to assess also acetic
acid bacteria

Automated result reporting and assessment

Objective clear-cut results — perfect for routine
analysis
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primary wine after dilution centrifugation, staining of viable and staining of analysis by FC reporting of results
alcoholic washing and dead bacteria and gram + bacteria

fermentation resuspension incubation

CyStain™ and CyFlow™ are trade marks of Sysmex Partec GmbH - BR_006_B_CyStain™ GramCount

Manufacturer: Sysmex Partec GmbH
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