SO2 production potential and early, transient
acetaldehyde formation by Saccharomyces cerevisiae
- implications for Oenococcus oeni co-fermentation
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Background
▪ SO2 production/consumption by wine yeast is a strain-dependent trait.
▪ Wine yeasts also produce a transient, peak concentration of acetaldehyde in early fermentation.
▪ The ratios of these metabolites influence the concentrations of free/molecular SO2 in equilibria,
potentially affecting malolactic bacteria survival and malolactic fermentation performance.
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Methods
▪ SO2 production by 94 S. cerevisiae wine
strains was assessed after fermentation
in Chardonnay juice (41 mg/L total SO2).
▪ A subset of SO2-producing strains was
also tested for SO2, early acetaldehyde
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Early, transient acetaldehyde formation
▪ Peak acetaldehyde formation by representative SO2-producing yeast strains varied widely (>3-fold) in the early fermentation stages.
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▪ Can affect bacterial survival, particularly after co-inoculation at lower pH.
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▪ Wine yeasts exhibit wide variability in SO2 and early transient acetaldehyde production potential.
▪ Both traits are important for selecting yeast strains potentially compatible with malolactic starter cultures, particularly for co-inoculation.
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▪ Regulate free/molecular SO2 concentration.

