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Assessment of f—D-Glucosidase Activity of Oenococcus oeni 31MBR

LI Ya-hui, CUI He-miao, DONG Mei, FAN Ming—tao"
(College of Food Science and Engineering, Northwest Agricultural and Foresty University, Yangling 712100, China)

Abstract. B—D-glucosidase activity of Oenococcus oeni 31MBR was assayed spectrophotometrically
with synthetic substrate p—nitrophenyl B—D—-glucopyranoside. Results showed that Oenococcus oeni
31MBR exhibited considerable 8—D —glucosidase activity,which was mainly intracellular form and
soluble enzyme. Enzyme activity was highest at the mid—log phase,and showed a downtrend after
this period. B —D —glucosidase of Oenococcus oeni 3IMBR was constitutive ,however,increased
enzyme activities were observed when induced with both arbutin and cellobiose. Oenococcus oeni
31MBR proved potential for aroma enhancement during malolactic fermentation,this is significant
for winemaking.
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