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Research on High- cell- density Cultivation of Oenococcus oeni SD- 2a

WANG Hua, LUO Hua and HUANG Ke
(College of Enology, Northwest Sci-Tech University of Agriculture and Forestry, Yangling, Shaanxi, 712100 China)

Abstract: The high-cell-density cultivation of Oenococcus oeni SD-2a and semi-continuous way was researched. The re-

sults showed that the optimal culturing conditions were as follows: culture temperature 25

,pH4.8,inoculation size 5 %.

Adjusting the pH value by using CaCO, during culturing to obtain the optimal pH value . With using semi-continuous way,
based on the optimal conditions, the cell population could obtain over 6.5x10% cfu/mL, as almost 10 times as before.
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