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Effects of SO, and Other Environmental Factors on Malolactic Bacteria
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Abstract  Oenococcus 31DH and SD-1 were selected as research microbial strains. The effects of SO, on malolactic bacteria in ATB
culture medium and the conspiracy of SO, and alcohol or low pH value were studied. The research results indicated that the bacte-
riostasis effects of SO, were influenced by pH value and lower pH value had stronger inhibitory effects the combinative SO, had con-
spiracy with alcohol  as SO, concentration above 40mg/l.  the increase of SO, concentration had unconspicuous inhibitory effects on
alcohol. Tran. by YUE Yang
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