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Effect of Wine Environment on the Metabolism
of Oenococcus oeni

QU Hui-Ge!" CHENG Xian-Hao' DENG Jun-Zhe’> FENG Zhi-Bin'

(1. College of Life Science, Ludong University, Yantai 264025)
(2. Beijing Zuojia Chateau Winery Co. Ltd., Beijing 100176)

Abstract: Malolactic fermentation (MLF) is performed principally by Oenococcus oeni in order to improve
the stability and quality for winemaking. MLF usually occurs either spontaneously or after inoculation with
selected bacteria. The functions of Saccharomyces cerevisiae, phenolic compounds and winetechnics to Oe-
nococcus oeni were summarized in this review. The effects of wine physic-chemically harsh conditions on
the Metabolism of Oenococcus oeni were discussed. We look forward to the information being the refer-
ences for MLF controlling.

Keywords: Oenococcus oeni, Malolactic fermentation (MLF), Saccharomyces cerevisiae, Phenolic com-
pounds, Wine
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