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Figure 1: ADH and ALDH in the primary metabolism of 1) homofermentative LAB319, 2)
heterofermentative LAB%1911 3) yeast alcoholic fermentationi?13, 4) acetic acid bacteria’41°,
Carbon dioxide is not represented in metabolic pathways 2) and 3).
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Figure 3: Correlation between ADH and ALDH presence and organoleptical improvement reported ini the litterature
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Constitutive enzyme = higher efficacy
LAB: ADH predominant, HeteO ++
Y: ADH++ ; AAB: ADH&ALDH++ polyalent

ADH&ALDH activities correlated with sensory improvement
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