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Summary : Leuconostoc oenos strains: m, Le ST, X;I-, have been isolated from different Argentinian 
red wines. Amino acids, vitamins and base requirements were determined in a synthetic medium contai­
ning L - malic acid, citric acid or both organic acids. The organisms differed in their requirements. The 
growth of the four L. oenos strains studied was gmater in the synthetic medium with L -malic acid plus 
citric acid. In this medium, L. oenos m, L2' and ST eliminated their amino acid requirements, however 
X;I- in the same medium increased these requirements. In respect of the vitamin and base requirements, 
L. oenos m and L2 showed no significant difference by the addition of L -malic acid, citric acid or both 
organic acids to the synthetic medium. L. oenos ST needed L -malic acid plus citric acid to avoid these 
requirements, while the X;I- strain increased its requirements with both organic acids. 

INTRODUCTION 

Lactic acid bacteria are important in winemaking for the following reasons : they deaci­
dity the wine conveniently, improve the organoleptic characteristics and provide a biological 
stability of the final product. This results from the bacterial transformation of malic acid to lac­
tic acid and carbon dioxide, during malolactic fermentation. This fermentation can be achie­

ved by the genera Lactobacillus, Leuconostoc and Pediococcus, of which L. oen?s species 
has been considered as the most appropriate organism due to its high tolerance to ethanol, 
sulphur dioxide and high wine acidity (DAVIS et al.,1986 ; DAVIS et al., 1988). With respect 
to the nutritional requirements, FEUILLA T et al. (1977) show that L. oenos have the least 
demand for specific nitrogen compounds. This fact is of practical importance to wine, espe­
cially after alcoholic fermentation, due to the low nitrogen compounds concentration (FEUILLA T 
et al., 1985). GARVIE (1967) has reported that L. oenos has an absolute need for arginine, 
cysteine, glutamic acid, isoleucine, tyrosine and valine while certain strains also require aspar­
tic acid, glycine, histidine, leucine, methioninl9, phenylalanine, serine, threonine and trypto­
phan for optimun growth in a synthetic medium. Regarding the essential amine acids, only 
arginine and glutamic acid appear to be available in high enough concentration at the end 

of alcoholic fermentation. (FEUILLA T et al.,. 1985). 
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