
Influence of coinoculation of L. plantarum and O. oeni on the color and 
composition of Tempranillo wines

CONCLUSION
These results confirm that coinoculation with both species of lactic acid bacteria, O. oeni or L. plantarum, are an interesting tool to favour
MLF and consequently shorten the waiting times associated with conventional malolactic fermentation. Moreover, it seems that
coinoculation has other complementary and interesting effects on wine acidity, colour and phenolic compound composition.
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INTRODUCTION
AIM: The aim of this research was to determine the influence of performing malolactic fermentation (MLF) of Tempranillo wines by
coinoculation with Lactobacillus plantarum or Oenococcus oeni and Saccharomyces cerevisiae on the composition and color of the final
wines in comparison with sequential inoculation with Oenococcus oeni and spontaneous MLF..
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•General parameters

•Lactic and malic acid

•Color parameters

•Tannin concentration

•TPI

•Astringency index

All the wines submitted to coinoculation finished MLF at the same time that alcoholic fermentation. Wines submitted to sequential inoculation 
finished MLF around 20 days later while wines submitted to spontaneous MLF needed around 40 days.

Figure 1: General parameters  and different acid concentrations of the wines. Figure 2: Color and related parameters of different wines.

 All coinoculated wines had a significant higher titratable acidity and
lactic acid concentration, especially those coinoculated with L.
plantarum, than wines from sequential inoculation or spontaneous MLF.

 In general, wines submitted to coinoculation had more intense color.

 Coinoculated wines with O. oeni had higher athocyanidin concentration. This
fact may be due to the major protection of these compounds and minor
adsorptions of these on the lees in the conditions of these MLF.

 Coinoculated wines had a higher ionization index and a higher copigmentation
index. This fact, together with the higher anthocyanidin concentration observed in
the case of the wine coinoculated with O. Oeni, can be related to the more intense
color of these wines.

 All coinoculated wines had higher TPI in comparison with the
wines elaborated with sequential and spontaneous MLF.

No significant differences in astringency index and tannin
concentration of the different wines were observed.

Figure 3: total polyphenol index (TPI) , tannin concentration and astringency index.
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