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Utilization of Lactobacillus Inoculation in Claret

Sl He-yun?, L1 Ji-ming? ZHAO Guang-ao* and LIANG Dong-mei?
(1.Southern Yangtz University, Wuxi, Jiangsu 214122; 2.Changyu Co.Ltd., Yantai, Shandong 264001, China)

Abstract: Lab experiments and large-scale production tests of lactobacillus inoculation to advance malolactic fermentation
proved that the best lactobacillus species is 31IMBR and the suitable inoculation quantity is 15 mg/L. Lactobacillus inocula-
tion could rapidly activate malolactic fermentation, shorten fermentation time, reduce the acidity, achieve complete fer-
mentation, and improve the sensory quality of grape wine. The production test of Cabernet Sauvignon grape wine suggested
that the average finish time of malolactic fermentation by lactobacillus inoculation was 10.4 d (the shortest fermentation
time achieved by inoculation mode of 1 1 ratio). (Tran. by YUE Yang)
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