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O Brettanomyces bruxellencis eivar pio ynyeveic {Oun n omoia €xel v Kavotnta vo avortuydel o€
dwpopd otdo TG  dladKaciag mapaymyng oivev. Zvvaviatol cuvnlmg 6€ TPOIOVIO TOL TLYYAVOLV
TOAOIMONC Kot EVVOEITE G€ TEPIPAALOVTA LE VYNAT TEPLEKTIKOTNTA AAKOOANG Kot yauning o&vtntag. Eivon
T0 KOTOAANAOTEPO Tapadelypa tov @owvopévov tov Custer kot Oewpeitor pio amd TIC KLPLOTEPES
HIKPOPLOAOYIKEG OMEIAES GTOV YDPO, AOY® TNG KAVOTNTOG OAAOIMONG TOV KPOCIMV TOOTIKA HEC®H TNG
TOPOYOYNS TINTIKOV QavoA®V. To Tpoidvia amoppintoviarl omd Tovg KOTAVAAMTES AOY® NG OLGAPESTNG
OGUNG TOL GLYVA TEPLYPAPETOL OC 1OPADTAG, KOUEVO TAAGTIKO, LUPmOLA AAdYOL, KOl POPLOKEVTIKEG OVGIEC.

Ocwpeiton N artio Onpovpyiog HEYEA®Y OIKOVOUIKAOV AV avd To [laykociuo.

H ovykekpyévn dotpipn HEAETA TV KOAMEPYELD OELYUATOV €PLOPOL OIVOL TOV TOAMDVETOL GE dpOLVaL
Bapéia, oe efedwkevpévo Bpentikd péom 3 dapopeTikdv pefddmv. AkoroOOwc, yivetar yprion g
aAvcog avtidopaong g moivuepdons (PCR) mpoxewévov va yiver m tavtonoinon tov vrontov
OTOIKIMV OV avartuyOnkay 6to e€eldikevpévo BpentiKd HEG® avaivong Tov o€ Kt ayopoln. Télog, Oa
yiver mpoomdBeia dnpovpyiog €vOg HOVTEAOL OovOAvLoNG  JEWYMATOV TPOCITO TPOG TOLG  dpeca
EVOLLPEPOLLEVOVG, OTMG EMIONG Kol TNG OmAO00NG oYEons TV BeTikdV detypdtov pe mapdyovteg Omwg ot
QOpEC OV TO Papédt yepiomnKe pe Kavohpila mopTida, Kot 0l TPAKTIKES LEBOJOL TOL YPNCLLOTOMONKAY Yo

TNV QTOAVLLOVGT] TOV.
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ABSTRACT

Brettanomyces bruxellencis is an indigenous yeast that grow during wine fermentation and maturation in
oak barrels. The yeast has been isolated from grapes, barrels and winery equipment. That yeast is the biggest
example of Custer effect. Brettanomyces bruxellensis is a major threat to wine industry due to its spoilage
ability characterized by high production of volatile phenols. The horse sweat odor, medicinal, burnt plastic
are the main characteristics of their volatile products. The yeast causes large economic losses to wineries
worldwide. It is believed that is one of the most important microbiological challenge of modern

winemaking.

In the present work, we studied the cultivation of samples of red wine that maturated in oak barrels in
specific nutrition media through 3 different methods. Secondly, polymerase chain reaction (PCR) was used
to identify the suspected colonies. Furthermore, a flow chart will be made for the time and process of the
most efficient method. Finally, an attempt to link the positive samples with factors such as the number of

times the barrel was filled with a new batch, and the practical methods used to decontaminate it.
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