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%1 MLF ability of lactic acid bacteria

in BM mediua and MBA juice

Malic acid degradation(%)

Strain BM medium _MBA juice

number 1 3 3 S5days

"Leu. dextranicum var. vinarium”

94 96 62 72

Leu. oenos JCM 61257 35 96 79 81

L. plantarum 91PN-S-2-4 N N 12 14

"L. brevis var. otakiensis™ 37 38 0 0
N: No test

x2 MLF ability of lactic acid bacteria

in sterilized wine and MBA wine 1991

Malic acid degradation(%)

Strain Sterilized wine MBA wine

number 3 5 3 S5days

"Leu. dextranicum var. vinarium”

35 55 45 59

Leu. oenos JCM 61257 56 N 25 21

L. plantarum 91PN-S-2-4 43 44 3 22

"L. brevis var. otakiensis” 0 4 0 0
N: No test
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