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SUMMARY:

The biological transformation of the malic acid, as useful and absoluter
necessary process, for realizing quality red wifiéss transformation can be realized by
almost all the lactic bacteria of the wine, stileir convenience, from the oenological
point of view, is far to be the same, so that themecessary a considerate appreciation
of them under this aspect. For dry red wines ofupesor quality, the malolactic
fermentation has to be integrated in the technoldgrocess of their elaboration. It has
to be controlled, just as the alcoholic fermentatidbhe integration of this fermentation
leaves from the principle that such wines cannotdresidered biologically finished, so
that being able to move forward to conditioning agging, only if after the alcoholic
fermentation they have had finalized the malolafgrenentation. The provocation of the
malolactic fermentation with lactic bacteria seéeGtis the frequently activity in the
viticulture country. Through the present programme want to obtain in Romania
cultures of lactic bacteria with performant chaeaistics (high degradation of L- malic
acid, tolerance to ethanol, tolerance of low pHerence to SO2, tolerance to low
temperatures, low production of volatile acids, abelism limited by sugars, the minimal
forming of biogenic amines, resistance of the psses of congealing and liofilization).
The results obtained until now give us the ceryathait from the spontaneous flora we
coal isolate, identify and use strains of perfortactic bacteria for this activity.



Project obiectives:

Isolation of the lactic bacteria from the grapes variety, previous establishing;
Isolation of the lactic bacteria from the must;

Isolation of the lactic bacteria from the wines in the differed phases of the
prepared;

Identification of the strains isolated on the standard tests;

Taxonomic affiliation of the strains isolated;

The formation of the lactic bacteria collection .
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Results obtaining:

- delimitation of the 7 areas differed for the climatonditions and establisher 11 the
variety of grapes;

- isolation from the grape surface and must 59 sré88 belong of théactobacillus
plantarum, 7 belong of the Oenococcus oeni, 19 belong of Leuconostoc
mesenter oides;

- the strains of théactobacillus plantarum was isolated from the grapes surface (27)
and must (6);

- the strains of th®enococcus oeni (7) andLeuconostoc mesenteroides was isolated
exclusiv from the must.

Performance criteria:
Proposal: 3 research papper indexed BDI
Realized: 1 research papper indexed ISI and 3mdseapper indexed BDI



