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Malolactic bacteria play an important role in malolactic fermentation of 

winemaking. They are capable of conversion of L-malic acid to L-lactic acid. This 

study aimed to select and apply malolactic bacteria for the potential production of 

wine. Nine isolates of malolactic bacteria were selected (from the total of 70 isolates) 

by considering their malolactic conversion capability in a synthetic medium without 

sugar. When these isolates were tested for their malolactic conversion in the synthetic 

medium containing ethanol, it was found that only the isolate CB5 had the highest 

malolactic conversion and a good growth under 15% ethanol condition. The CB5 

could also convert L-malic acid to L-lactic acid in higher ethanol concentration than 

the commercial strain Oenococcus oeni CH35 at 20 and 25°C. Therefore, it was 

considered to be the best strain for malolactic fermentation at 25°C. The CB5 could 

convert L-malic acid to L-lactic in higher concentration than O. oeni CH35 did. 

Sensory evaluation of wine products was also conducted. It was found that all wine 

samples were no significantly different at 95% confidential in four characters 

including sour, flavor, balance of acidity, alcohol content, fruit flavor and astringency, 

and overall characteristics. For the identification of malolactic bacterium using 

morphology, biochemical properties, and 16S rDNA sequence, the CB5 belonged to 






