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CHOICE OF INOCULATION STAGE FOR MALOLACTIC
FERMENTATION IN WINE

WANG Hua ZHANG Chun-Hui LI Hua

(College of Enclogy, Northwestern agricultural University, Yangling 712100)

Abstract: Ieuconostoc oenos 31DH was inoculated in winegrape Carignane must undergone alcohal fermentation
(AF) at three different stages, which were stage 1 (begining of AF), stage II (middle AF) and stage II (end of
AF). The results indicated that in different three stages, the total acid reduction were all 2.6g/L, but the content
of volatle acidity was stage [> II> I > after malolactic fermentation (MLF). In stage II the volatile ester
content was highest (0.37g /L) than that of stage I and III. The inoculation stages also affected Leuc. oenos
31DH lag phase and survival rate after inoculation, leuc., oenos 31DH should be inoculated in smée 1 for MLF.
In this study, we could regard the increment of volatile acidity in wine after MLF as the main criterion for
choosing inocultion stage.
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