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lyoprotectants (line) and bacterial concentration immediately
after the lyophilization process (bars). PL: culture prior to
lyophilization; W: sterile deionized water, G: glutamic acid, F:
fructose, J: grape juice

oeni RAMI10 stored after lyophilization with different
lyoprotective agents for 6 months at 4°C. W: sterile deionized
water, G: glutamic acid, F: fructose, J: grape juice.

a culture in powder form, which allows the
inoculation of the wine in a simple and
homogeneous way. However, this preservation
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process can cause cell damage due to the freezing
that the culture must undergo to be lyophilized
since the cells are subjected to low temperatures.
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culture conservation by refrigeration, freezing
with glycerol and lyophilization with glutamate,
fructose and grape juice as protective agents.
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Figure 1. Effect of refrigeration on the cell concentration of the
O. oeni RAM10 strain during 10 weeks of storage in MLO (A)
and M7 medium (C)
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Figure 2. Effect of freezing on the cell viability of O. oeni RAM10
during 6 months of storage in MLO medium (A); MLO added with
20% glycerol (B); MOP7 (C) and MOP7 added with 20% glycerol

(D).

d: direct inoculation
pc: inoculation by preculture

NE: not tested due to lack of critical bacterial biomass to initiate MLF, in subsequent times it was not
possible to perform the LFC test (-).

months with a low LFC



