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Utilization of Leuconostoc mesenteroides subsp.
mesenteroides Z,; to start malolactic fermentation in cider—-making

ZHANG Jia-tao QI Ye-qiong PAN Xiang-hui ZHANG Bo-lin

( College of Food Science & Technology Hebei Agricultural University Baoding 071000 China)

Abstract: Using L. mesenteroides subsp.mesenteroides Z,; as an adjunct culture to start malolactic fermentation
( MLF) of cider. Fermentation temperature inoculum concentration ethanol concentration and initial level of malic
acid in cider were main factors affecting the apple MLF of strain Z,,.The optimum parameters for MLF started by
strain Z,, were fermentation temperature at 20°C 6% of inoculum 10% of ethanol concentration( v/v) and malic
acid of 4g/L in cider.All ciders made with this technology showed better aromatic and taste properties than the
cider samples that no malolactic fermentation existed due to no addition of strain Z,;.The content of malic acid
decreased from 4g/L to 0.25g/L whereas that of lactic acid grew from 0.99g/L to 3.50g/L during a 12-day MLF in
the presence of strain Z,,.The degradation of malic acid depended mainly upon the growth phase of strain Z,.
Obviously use of strain Z,; as an adjunct culture would be promising in improving the final flavor and quality of
cider products due to the starting of malolactic fermentation.
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