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HEPIAHYH

INo v epyacio avt, cvArExOnKav 30 ynyeveig pikpoopyavicpol ard avdopunt MI'Z
(MI'Z) mov éhape ydpa oto kpaoi Cabernet Sauvignon oto owomoteio Maxkdg 6tov totd-
Ayo ©oto g Enapylag [Tdgov. Zkomdg g epyaciag nrav va ereyyBel n xpron avtdv TV
YNYEVOV KOAMEPYELDOV MG KAAMEPYELEG eKKivong Yol TRV {OU®oN Tov unAkob 0&€og o
YOAOKTIKO 060, 6T0 Kpaoi. Ot pikpoopyavicpol eEeTdotTnKoy LE SAPOPES EPYOCTNPLUKEG
QOKIHEG OVATTTUYUEVEG IE TN AOYIKN VO ETAEYOVV UIKPOOPYOVIGHOT TTOL PUTOPOVV VoL
avtomeEEA00VY GTIC GLVONKES TOV EMKPATOVV GTO KPAGT KOTE TV 0vomoinon pe TeAKO
o160 ™V enapkn MI'Z. 'Eyive 610401 T®V LUKPOOPYOVIGU®OV HEGH OO TIC OUOTKAGIES:
ypoon katd Gram, doxyun Tapaymyng floyevav apvov, eniPioon oe yaunid eninedo pH
Kot YoUnA£g Oeppokpacies, VYNAL T0G0GTH ABVAIKNG OAKOOANS, VYNAN ETITESA TOAVVIVOV
Kot TEAOG TNV IKOVOTNTA TOVG va dtekmepatdvovy MI'Z. 1o t€l0og, Ol evamopeivavteg

pKpoopyoavic ol tawtorombnkay pécwm aAiniotvyiong tov 16S piocmpxot toug DNA.

AéEerg Khedrd: Mnroyaraxtikny COp®on, uUnAtko o0&y, yoraktikd o&0, ynyeveig

HiKpoopyovicpot, Kpaot.

ABSTRACT

For this work, 30 indigenous microorganisms were collected from spontaneous malolactic
fermentation that took place in Cabernet Sauvignon wine at the Makkas winery in Statos-
Ayios Photios, Paphos district, Cyprus. The purpose of the work was to evaluate these native
cultures as start-up malolactic cultures to be used for the processing of malolactic
fermentation and in wines. The microorganisms, passed through various laboratory tests with
the aim to select microorganisms that can survive against the various inhibitory conditions of
must during winemaking with the final goal of sufficient malolactic fermentation.
Microorganisms were subjected to Gram staining, biogenic amines production, survival in
low pH levels, low temperatures, high alcoholic levels, high tannin levels and lastly their
ability to process malolactic fermentation. In the end, selected competent microorganisms
were identified through DNA sequencing of their 16S rDNA.
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