
Lysozyme – a natural way to manage fermentation risks? 
 
Use of lysozyme in winemaking was approved by OIV in 1997 (resolution OENO 10/97).  
However, it has only recently been promoted for use by the wine industry and is still not 
universally permitted in t he EU.  This enzyme lyses cell walls of gram -positive bacteria such as 
Lactobacillus  and Pediococcus .  It was discovered in 1921 in human nasal secretions by 
Alexander Fleming, and is widespread in nature.  It has been used in pharmaceuticals and food 
(particularly cheese -making) for at least 15 years.  One major commercial brand is Inovapure, 
produced by Inovatech from egg white.  It does not have to be declared on labels in the US, 
and even though it is egg white -derived, a source at UK Food Standards Age ncy reports that it 
does not appear on the list of potential allergens the EU is currently considering in 
conjunction with ingredient declarations for alcoholic drinks.   
 
In winemaking, it acts specifically against lactic bacteria, but not Acetobacter (gram-
negative) or yeast.  The OIV has approved it (maximum rate of 500 ppm) for "a) Control of the 
growth and activity of the bacteria responsible for malolactic fermentation of the must and b) 
Reduction of the rate of sulphur dioxide."  Inovatech also recom mend early addition to must 
at 100-150 ppm, to inhibit lactic and other spoilage bacteria, without affecting yeast.  It may 
be especially useful in high pH musts, where SO2 is less effective.  This will aid a smooth 
alcoholic fermentation by reducing bacte rial competition for nutrients, and avoid premature 
malolactic fermentation with its risk of increased volatile acidity.  The enzyme can also 
restart stuck or sluggish fermentation caused by high levels of gram -positive bacteria.  One 
Italian winemaker adm itted using Lysozyme successfully in this way, though it is not approved 
for use in Italy.  Post -fermentation, the enzyme can be used to inhibit malolactic 
fermentation totally (dosage 250 -500 ppm) or to manage the level once under way (350 -500 
ppm).  Use of Lysozyme to stabilise finished wine is attracting interest among winemakers as 
it may reduce the amount of SO2 required, especially in high pH products.  However, 
Lysozyme has no antioxidant effect, so it cannot entirely replace SO2.  
 
It is hard to fin d evidence of practical use in the industry yet, though in Australia, Andrew 
Markides of Lallemand reports the enzyme as “only recently promoted as a winemaking aid in 
Australia.”  It was also promoted at a Symposium in November 2000 in South Africa.  One 
Chilean winemaker was unaware of any importers in Chile (where typical high pH levels might 
make it interesting).  The risk of side -effects seems minimal in such an established product, 
though as an animal -derived protein, lysozyme may be a concern to vega ns.   
 
Lysozyme certainly looks promising in principle, but it’s still too early to say if winemakers 
will find it a useful practical tool in the winery.  
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