
Easy – Fast –  
Robust – Save

Microbial QC in winemaking 

CyStain™ OenoCount 
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Sample analysis is carried out using 
the CyFlow™ RI-300 Flow Cytometer 
easy to scale up in combination with 
the CyFlow™ AL-20 Autoloader. This 
allows automated high throughput 
analysis of multiple samples.

Key Benefits

	� Time to result: Less than 1 h 

	 Detection of: Viable, dead, and viable but  
	 non-culturable microorganisms 

	 Differentiation between bacteria and yeast 

	 Automated result reporting and assessment 

	 Perfect for routine analysis 

	 Optional 96-well format for large quantities

CyStain™ and CyFlow™ are trade marks of Sysmex Partec GmbH · BR_005_B_CyStain™ OenoCount + Elution Buffer 

Manufacturer: Sysmex Partec GmbH 
Arndtstraße 11 a-b, 02826 Görlitz Germany · Phone +49 3581 8746-0 · info@sysmex-partec.com 

www.sysmex-partec.com

Fast and easy workflow

Filtration Process (CyStain™ Elution Buffer):

The Hazard Analysis and Critical Control Point sys-
tem, HACCP, has become an important safety stan-
dard for the wine industry. It allows winemakers to 
integrate chemical, physical, sensory, and microbio-
logical analysis throughout the wine production pro-
cess. Harvest, alcoholic- and malolactic-fermentation 
are targets for microbial analysis, as well as matura-
tion, filtration, and the final bottling process. It would 
be unfortunate to make a fantastic wine and then 
botch this crucial step before serving it to customers.

Uncontrolled growth of microorganisms, such as bac-
teria and yeast, can affect the microbial stability of 
bottled wine, potentially leading to contamination and 
costly product recalls. The classic membrane filtra-
tion and cultivation method takes days, detects only 
a fraction of wine contaminants, and is not suitable for 
detecting viable but non-culturable (VBNC) cells. This 
increases the risk of incomplete and late detection of 
microorganisms.

Sysmex new OenoCount, solves that problem. In 
combination with the CyStain™ Elution Buffer and the 
CyFlow™ RI-300 Flow Cytometer, it enables the de-
tection of almost all microbial contaminants in bottled 
wine in less than 30 minutes.

Enjoy the high grade of standardization in both sam-
ple preparation and analysis, as well as the benefits 
of automated sample processing and result analysis. 
All these factors save time and labour costs while in-
creasing the quality and safety of the end-product. 

Article numbers

Speed up your microbial QC

Article Number 	 Item

BN701127	 CyStain™ Elution Buffer

AN192657	 CyStain™ OenoCount

AE538566	 CyFlow™ RI-300 Flow Cytometer

AS490930	 CyFlow™ AL-20 Autoloader

Staining Process (CyStain™ OenoCount):

take sample filter elute centrifuge 
(optional)

dye measure report


