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Study on the Required Nutrition of Oenococcus oeni SD- 2a

LIU Shu-wen, HU Ting and CHANG Ya-wei
(College of Enology, Northwest A F University, Yangling, Shanxi 712100, China)

Abstract: Oenococcus oeni SD-2a from Enology College of Northwest A&F University was selected as microbial species
for malolactic fermentation. The required nutrition and the best nutrition proportioning in the fermentation process were
studied. The results indicated that the best proportioning of the required nutrition for Oenococcus oeni SD-2a in the fermen-
tation was 30 % tomato juice, 0.03 g/L isoleucine and methionine and valine and leucine and aspartic acid respectively,
0.01g/L tryptophan and Hcl-cysteine and arginine and proline respectively, 0.2 g/L MgSO,, and 0.05 g/L MnSO,.
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