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Design of the culture medium
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1060 mg/L FAN;+ 25 g/L hexoses + nitrogenous bases + 11 B

vitamins+ 5 minerals+ 5 g/L malic and 1 g/L citric acid

 The ethanol content above 3% [v / v] produced a change in metabolism O.oeni, modifying nutrient consumption and metabolite

production.

 The specific consumption rates of malic acid and citric acid increased as the ethanol concentration was higher in each culture.

 Cultures with ethanol content of 0 and 3 % (v/v) showed higher glucose consumption.

 On the other hand, cultures with higher ethanol content showed higher fructose consumption and mannitol production

Wine quality is determined by its aroma and flavor

profile, which can be improved to includes malolactic

fermentation (MLF). However, failures in the onset and

completion of this process are common ,worldwide.

in winemaking. Oenococcus oeni is the major bacterial

species found during MLF. In this work, we designed a

defined culture medium related with wine conditions

able to support O. oeni growth on different levels of

ethanol

Values are means ± standard deviation of three independent replicates. 

Shared superscript letters (a, b, c) indicate no significant difference statistical (Mood test, p< 0.05). 
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