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Relative Substance Metabolism of Malolactic Bacteria

LIU Fang
(College of Life Science & Technology, Beijing Institute of Technology, Beijing 100081, China)
Abstract: The relative substance metabolism of lactic bacteria in malolactic fermentation of grape wine included the metabolism of
malic acid, the collective metabolism of citric acid and sugar, the metabolism of N-contained compounds, and the production of bac-
teriocin etc. were introduced in this paper.(Tran. by YUE Yang)
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