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It was discovered serendipitously by Alexander Fleming in 1928 that a fungus of the
Penicillium family produces a material that has powerful antimicrobial activity. For
that discovery, he received the Nobel Prize in Medicine in 1945.

Because many soldiers in World War II were dying of wound-related infections, a
massive wartime program was undertaken by the Allies on the development of

Fleming’s antibiotic, which became known as penicillin.

M2 WOEIXEHFAT, fIARLZIVY,

Fermentation is a natural process in which the grape sugars (mostly glucose and
fructose) are transformed into ethyl alcohol and carbon dioxide gas. In 1810 the
French chemist and physicist Joseph-Louis Gay-Lussac described this process in the
following chemical equation: C¢H;20¢ = 2C,HsOH + 2CO,

Today we know that wine fermentation is carried out by yeasts producing protein
compounds called enzymes, catalyst that are directly involved with the sugar 2

alcohol/CO, conversion.
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