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3HAETE /11 Bbl, KAKYIO POJ1b UTPAET ®U/IbTPALUA B NMPOU3BOACTBE BUHA?

C paBHMX BpEMEH 1151 OCBETNIEHMS BUHA NPUMEHSIOT ounbTpauunto. MNMocne 6poxeHuns
BMHO npefcTaBnsieT cobon CNOXHbIN U HEMPO3pPaYHbIN NPOAYKT, YacTO HE NPUEMIIEMBIN
ansa notpebutens. ®akTuyeckn, Koraa BUHO MyTHOE UK Koraa nokynaTtenb obHapyxmBaeT
OTNOXEeHUs Ha AHe BYThINOK, OH Cpa3y ke AyMaeT O Npu3HaKax Nnopyn unm
HenpasuIibHOro NpoussoacTea. [po3payHoCTb - NepBOe BMU3yaribHOE KadeCTBO, KOTopoe
notpedutens oxungaet ot BuHa. OHO AOMKHO OblTb HEM3MEHHbIM Ha MPOTSXKEHUN BCETO
CpOKa XpaHeHUs1, He3aBMCUMO OT YCINOBUI XpaHeHus. Takum ob6pasom, KNnio4eBbIMM
dyHKUMaMK punbTpaunn aensatotesa obecneveHne MPO3PAYHOCTU un
MUKPOBWONOIMMYECKOW CTABUNU3ALIUU BuH.

1. MPO3PAYHOCTb BuWHa oLeHNBaAETCA NYTEM U3MEPEHUA MYTHOCTU, KOTOpPas
BblpaxkaeTca HepenomeTpudeckon eagmnHnuen mytHoctn (NTU). B npusegeHHoM
HWxXe Tabnuue cymmmpyeTcs Koppensauusa Mexay MyTHOCTbIO U BHELLHUM BUOOM

BUH.
Mpo3spayHocTb MyTHOCTb
benoe BuHO <1.1NTU >4.4 NTU
KpacHoe BUHO <2.0NTU >8.0NTU

Taknm ob6pa3om, MyTHOCTb sIBRisieTCA nokasatenem ageKTUBHOCTU
npuMeHsemoro npotecca punstpauuu. Nocne punbTpaunm MyTHOCTb JOSMKHA
ObITb MeHee 2 NTU.

2. CTABUIIU3ALUUA moxeT BbiTb PUIMKO-XMMUYECKON N MUKPODMOOrNYECKON.
dunsnko-xmmmyeckasi ctabunmsauunsa npegoTepaLlaeT nosiBieHNe OpraHNYeckmx n
HeopraHMYecknx BpeaHbIX BELWLECTB N OTIOXKEHUI NOCHe PO3nvBa.
Mukpobuonornyeckasa ctabmnunsaumsi rapaHTUpyeTca MUKpodunbTpaumen, Tak Kak
YCTPaHSATCA OPOXOKM U BakTepun, KOTopble MOTYT N3MEHUTb BUHO.

Ewe Heckonbko neT Haszag BUHoAeNbHM Obiny OCHaLLEHbI (UnbTpamMun Ans Knsenorypa.
OTOT MeTOo GLICTPO NOKasan CBOW OrpaHUYEHNs C TOYKU 3pEHNSA KadecTBa, NOTePb
NpoAayKuUKn 1 BbICOKMX TpeboBaHum K paboyen cune. CerogHsa TaHreHunanbHas
unbTpauna LUMPOKO UCMNOSb3YETCA U LLEHUTCA B BUHHOM CEKTope, MOTOMY YTO OHa
nossonsieT 6e3 npomeaneHnsi NONy4YnTb ABa OCHOBHbLIX CBOMCTBA: NPO3PavyHOCTb U
ctabvnusaumto.

KomnaHusa Bared paspabaTtbiBaeT 1 Npon3BoAnT TaHreHumanbHbie unbtpbl ¢ 2000-x
rogos, n 6narogaps 6onee yem TpuguaTuneTHeEMy OnbITy €e OCHoBaTensi B obnactu
MeMOBpPaHHbIX TEXHOMNOMN COTHU KIMEHTOB U3BMNEKaKT BbIro4y U3 NPenMyLLecTB,
npegnaraemMbiX punbTpaynen ¢ nonepeyHbliM NOTOKOM.

www.hrw-austria.at
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DO YOU KNOW WHAT ARE THE FILTRATION' ROLES IN WINE APPLICATION?

Since ancient times filtration is being used for clarifying wine. After fermentation, wine is a
complex and cloudy product often not accepted by the consumer. In fact, when the wine is
cloudy, or when a customer finds deposits on the bottom of the bottles, he immediately
thinks about a sign of deterioration or misproduction. Limpidity is the first visual quality that
a consumer expects from wine. It must be a permanent quality throughout the storage
period whatever the storage condition. The key roles of filtration are therefore to provide
BRILLIANCE and MICROBIOLOGICAL STABILIZATION of wines.

1. BRILLIANCE in wine is evaluated by measuring turbidity which is expressed by the
nephelometric turbidity unit (NTU). The table below summarizes the correlation
between turbidity and the visual appearance of wines.

Brillant Cloudy
White wine <1.1 NTU >4.4 NTU
Red wine <2.0NTU > 8.0 NTU

Turbidity is therefore an indicator of the effectiveness of the filtration process
implemented. After filtration, turbidity must be less than at least 2 NTU.

2. STABILIZATION can be physico-chemical and microbiological. Physico-chemical
stabilization prevents organic, inorganic hazards and deposits after bottling.
Microbiological stabilization is guaranteed by microfiltration because of the
elimination of yeasts and bacteria that can alter wine.

Until few years ago, wineries were equipped with kieselgur filters. This technique quickly
showed its limits in terms of quality, product loss and high labor requirements. Today,
crossflow filtration is widely used and appreciated in the wine sector because it allows to
obtain the two essential elements of brilliance and stabilization without delay.

Bared has been designing and manufacturing cross flow filters since the 2000s and thanks
to over thirty years of experience of its founder in membrane technologies, hundreds of
customers benefit from the advantages offered by cross flow filtration.
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