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Natamycin is an antifungal antibiotic used to combat the formation of yeasts and molds in food. Natamycin is not present in the list of permitted additives
for wine in the Codex Alimentarius nor in the International Code Of Oenological practices of the International Wine Office (OIV).

The addition of Natamycin is not allowed in our country nor in the countries of the European Union nor in other wine producing countries. Therefore, our
laboratory is working on the determination of natamycin by liquid chromatography with different detectors, to ensurer nce of it.

The aim of this work is to obtain a detection limit less than or equal to 5 ug / L, technological approach adopted int
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