
TEST
conducted on

WOODEN BARRELS
with vaporONE machine

of the IdroEletrika
“VAPOR” line

CLEANING and SANITIZING
for MACHINERY AND EQUIPMENTS, WOODEN BARRELS,

STAINLESS STEEL STORAGE TANKS, PRODUCTION
ENVIRONMENTS, FILTER SYSTEMS, BOTTLING LINES, etc.



FIRST STEP
All barrels were previously washed with hot or cold water, with sam-
ples being taken in order to detect the �rst stage of the existing micro-
biological component.

SECOND STEP
The barrels were treated with steam generated by the IdroEletrika ma-
chine in accordance to the steaming method developed by the com-
pany's �eld operatives. The residue after treatment was sampled and a 
second microbiological analysis was carried out to evaluate the effect 
of the treatment itself. 

THIRD STEP
At the end of the tests, all the barrels received a �nal cold water rinse 
and this too was sampled and analysed in order to detect the �nal stage 
of the microbiological component obtained after sanitizing using the 
exclusive steam method generated by IdroEletrika machines.
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The table on the previous page shows the results of the 3 microbiologi-
cal determinations carried out at the microbiology laboratory of the 
Edmund Mach Foundation according to OIV methods and applying the 
count on the Petri dish on differential culture media.

After the �rst microbiological determination (1st step - Rip 1), all barrels 
show a presence of acetic bacteria, total yeasts and moulds in concen-
trations ranging from 15 to 28,000 cfu/ml (colony forming units per ml) 
of aqueous sample.

As the 2nd step (Rip 2) shows, this presence is annulled by the speci�c 
steam treatment with IdroEletrika method, with a signi�cant difference 
between the treatments made with cold water and hot water, where 
the latter were much more effective since the isolated microbial popu-
lation is at least 1 logarithmic unit lower (10 times lower).

In all cases the steam treatment has allowed an effective sanitization 
of the barrels, considering the fact that in the next two samples it was 
no longer possible to isolate any microbial form, except for some 
units forming colony of molds, probably due to environmental con-
tamination without oenological signi�cance.

IN CONCLUSION
The treatment proposed by IdroEletrika appears very effective in the 
experimental conditions tested in sanitizing barrels and barrels for 
oenological use.

the tests were conducted on wooden barrels of different ages and types
at a well-known winery in valpolicella.

all the barrels had contained, for at least one passage, red wine.

all microbiological determinations were carried out
at the microbiology laboratory of the edmund mach foundation
(according to oiv methods) by applying the count on a petri dish

on differential culture media for the determination of total yeasts,
brettanomyces, moulds, lactic bacteria and acetic bacteria.
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