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TABLE S1. L-malic acid consumption rate (mg/L-h) by O. oeni strains CH11 and PSU-1 in WLM with 12% (v/v) ethanol at pH 3.5 and 4.0 at different proportions of L-malic
and succinic acids. The values are the means and SD of triplicates.

CH11 PSU-1
Succinic acid (g/L)
pH L;S?E‘;“ 0 05 1.0 2.0 0 0.5 1.0 20
05 1219+121%  871+094%  643+094>  4.96+0.94° 1394+107° 1380+0.80°  6.97+0.80°  7.77+0.80°
e 10 11.79+161%  1461+134% 1139+134°  456+0.13° 1554+161° 1219+134®  831+134°  10.99+134®
2.0 1956+281° 2613+228° 245242287  197+2.28% 2265+348% 27.60+281% 1889+281°  21.17+281°
3.0 1863+295¢ 2573+241° 16.88+241° 2305+241°  1809+107° 2131+080%® 1219+080° 24.52+0.80°
05 11.66+174% 13.94+147° 1126+147® 603+ 147" 2131+188°% 16.62+147® 1286+147° 9,65+ 1470
1.0 1273+094° 1863+080° 1889+0.80° 831+0.80°  17.60+188% 1822+147% 2077+147° 1353+ 147°
40 2.0 1501+0.94% 2144+080° 17.60+0.80% 1219+0.80°  2144+094b 2372+080% 2479+080%  2653+0.80°
3.0 2251+121% 2600+094% 1003+094° 2037+094>  2559+161° 2559+134b 3026+1342  37.79+134°

¢ Values for different succinic acid concentration at each L-malic acid one for the same pH and strain are significantly different at p < 0.05 according to Tukey test.
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FIGURE S1. Influence of succinic acid concentration (0, 0.5, 1 and 2 g/L) on growth of O. oeni strains PSU-1 and CH11 in MRS broth at pH 5.0. The values are the means of
triplicates and the error bars represent the SD values.
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FIGURE S2. L-malic consumption in WLM with 12 % ethanol (v/v) at pH 3.5 by O. oeni strains 1Pw13 and VP41, in the presence of different concentrations of succinic acid:
0 g/L (control, blue), 0.5 g/L (orange), 1 g/L (yellow), and 2 g/L (green). The values are the means of triplicates and the error bars represent the SD values.
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