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Abstract 
The winemaking sector needs to ensure the microbiological quality of its 
products to guarantee acceptance and wide commercialization. There are 
treatments such as high pressure homogenization (HPH) that, apparently, do 
not affect the final nutritional and sensory food properties. This study is 
presented to evaluate possibilities of utilizing HPH treatments to reduce the 
indigenous flora accompanying wine musts, as well as their effects on the 
fermentative process, oenological parameters, color, aroma, and taste 
properties. Two different must varieties were used: a white must (Parellada 
variety) and a red one (Trepat variety). Results showed that the use of HPH at 
200 MPa is capable of reducing the microbial load of musts. Residual 
populations of total bacteria were detected, but neither fungi, nor yeasts, nor 
lactic acid bacteria were detected after the treatment in either musts. 
Furthermore, as a result of the decrease of the wild microbiota of the musts, the 
implantation of the selected yeast for alcoholic fermentation was improved. 
Sensory assessments of the must and wines showed that there were no 
significant changes caused by the treatment.  
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