
General aspects on supplementation for yeasts
The nutrition of yeast during the alcoholic fermentation requires a couple of different substrates. In the past, nitrogen was 
regarded as the only relevant parameter to ensure a clean and complete alcoholic fermentation. The latest studies have shown 
that pure nitrogen is not the only factor to ensure this. Supplementations with other co-factors such as vitamins and trace 
elements have the same importance as pure nitrogen. The yeast supplement FermControl provides all these factors on a natural 
basis. FermControl enables the yeast to utilise the natural amino acids in the juice more efficiently and more completely than any 
other product on the market.

Graph 1.  Illustrates the impact of the supplementation on the utilisation rate of natural amino acids.

The initial YAN value of the juice was 210ppm. It is evident that the fermentation supplemented with FermControl showed a 
significantly higher utilisation rate of the total amino acids, which results in a lower residual content.

Study from 2007 in German Riesling
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Timing of Addition
It is extremely important that FermControl is added at the recommended times and at the recommended rates. Please refer to 
our Addition Guide for more detail.

It is recommended to analyse the typical content of YAN in the juice, or even better to identify the typical YAN figure of a certain 
vineyard to build up a historical database for an accurate management of the alcoholic fermentation. In Low YAN conditions it 
is important to know the ratio of Free Ammonia Nitrogen (FAN) and Primary Amino Nitrogen (PAN) in the juice/must so the 
additions of FermControl and DAP (where necessary) can be correctly calculated and applied. Please contact us for technical 
advice in these situations.
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