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Wine is a low risk...




High acid foods...




Wine is a low risk...
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Bacillus Cereus

Campylobacter Jejuni

Clostridium Botulinum (A, proteolytic B&F) %

Clostridium Botulinum (E, non-proteolytic B&F)
Clostridium Perfringens

Pathogenic E.Coli

almonella spp.

Shigella spp.

Staphylococcus Aureus (growth)
Staphylococcus Aureus (toxin formation)
Vibrio Cholerae

Vibrio Parahaemolyticus

Vibrio vulnificus

Yersinia Enterocolitica




Wine is a low risk...

 Alcohol higher than 7%
e Sulphites are anti-microbial
* Low redox potential...

...A hurdle for pathogen growth.




Wine is a low risk...

European Food Safety Authority

Philippines Food and Drug Administration




Wine Additives

Dimethyl Dicarbonate (DMDC)
Sulfites

Carbon Dioxide (CO,)
Sorbates/Sorbic Acid
Lysozyme




Wine Additives

http://www.fivs-apace.org/

Additives and Processing Aids For Wine
approved in countries such as:

Argentina, Australia, Canada, Chile, China, the
European Union, Georgia, India, Japan, New
Zealand, South Africa and the United States.




Common Systems of Units

Measurement of methanol, expressed in:
volume methanol/volume wine basis-Argentina, USA
weight methanol /volume wine basis- Japan, Canada, South Africa
weight methanol /weight wine basis-Turkey
weight methanol/ volume of alcohol in wine basis-Australia,
Vietnam, Taiwan, Korea, India
percent basis (not clear if basis is weight or volume)-Russia




Thank You

Questions/Comments:
kbedard@wineinstitute.org




