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1 MLF pH
/(g L7 o pH
MLF MLF ) MLF MLF
8.28 6. 48 1. 80 21.7 3.28 3.42 0.14
9.02 6.20 2.82 31.3 3.36 3. 60 0.24
9.57 6. 13 3.44 35.9 3.38 3. 60 0.22
7.73 5.58 2.15 27.8 3.48 3.80 0.32
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3 MLF

/% S04/ (mg- L- 1) SO (mg- L-1) /(g L-1)

MLF MLF MLF MLF MLF MLF MLF MLF
10.2 10.3 37.8 28.2 8.8 5.4 1.52 1.43
10.5 10.5 37.5 32.3 16.3 12.2 1. 46 1. 44
10. 4 10. 6 30.2 26.7 7.6 5.8 1.42 1.39
11.3 11.3 41.5 29.1 12. 6 6.6 1.27 1.25
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Peynaud ,
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MLF 5
4 MLF
/% /(g L) /(g L-1)

10.3 3.82 1.43 5.05 4.55

10.5 3.95 1. 44 5.11 3.30

10.6 3.75 1.39 5.46 3.12

11.3 3.59 1.25 6. 46 5.12

HxS04
2.3 MLF
4 MLF ( MLF
) ) ) 5.
5

MLF CK MLF CK MLF CK
1 90.0 89.0 87.5 91.5 90.0 89.5 83.0 85.0 82.0
2 89.0 88.0 86.0 90.5 85.0 83.0 87.5 91.5 92.0
3 92.0 90.0 86.0 85.0 94.0 88.0 91.0 80.0 85.0
4 90.0 85.0 87.0 87.0 86.0 82.0 84.0 85.0 82.0
5 90.5 89.0 88.5 89.0 90.0 88.5 89.0 90.0 88.0
6 91.0 86.0 83.0 92.0 88.0 86.0 84.0 88.0 75.0
7 85.0 92.0 84.0 94.0 86.0 93.0 87.0 82.0 79.0
8 91.5 90.0 88.5 93.5 86.0 88.0 90.0 86.5 85.0
9 87.5 88.5 88.0 86.0 88.5 85.0 88.0 86.0 82.0
10 82.0 83.0 84.0 91.0 86.0 85.0 82.5 77.0 77.5
11 90.0 88.5 87.0 89.0 87.5 87.0 88.5 87.5 86.5
12 85.0 87.0 88.0 87.5 86.5 88.5 80.0 78.0 84.0
13 88.5 86.0 88.0 90.5 90.0 88.5 86.5 89.5 86.0
14 92.0 90.0 88.0 94.0 95.0 90.0 82.0 84.0 81.0
32 28 24 36 29 19 33 31 20
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Effects of malolactic fermentation on dry red wine quality

ZHANG (hun-hui, WANG Hua, LI Hua
(College o Enology , Northwestern A gricultural University , Yangling , Shaanx i 712100, China)

Abstract: Effects of malolactic fermentation (MLF) on dry red wine quality were
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studied with Leuconostoc oenos 31DH and four varieties of grape’s dry red wine ( Cabernet
Gernischet, Cabernet sauvignon, Carignane and Pinot noir). The results indicated that
the content of total acid, volatile acid and ester changed significantly after M LF. Reduc-
tion rates of total acid were 21. 7%, 31. 3%, 35. 9% and 27. 8% , respectively. Volatile
acid and ester increased by 0.25- 0.31 g- L™ 'in the former and 0. 15- 0.22 g- L™ 'in
the latter. Flavor balance index reached 5. Compared with control, the wine treated with
MLF tasted softer and mellower,so MLF was beneficial to wine quality.

Key words: malolactic fermentation; dry red wine; quality
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