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solid-state fermentation
microbial growth kinetics, 191
logistic equation, 191
exponential growth kinetics, 191
linear growth kinetics, 191
of deoiled rice bran by Aspergillus oryzae, 243
soybean
indigenous isolates of rhizobia from, 61
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in Chardonnay wines, 77
in Malvasia istriana wines, 305
in Cabernet Sauvignon grape must, 353

W

wastewater
treatment by activated sludge process, 157, 331
phosphate removal by Acinetobacter calcoaceticus,
157, 331
of atrazine-production and its biodegradation, 211
wheat

grain and flour quality as affected by cropping in-
tensity, 321

foliar nitrogen application at flowering, 321
wines

quality of Chardonnay wines, 77

volatile compounds, 77

sensory properties, 77, 231, 299, 305, 353

Moslavac wine quality, 231

chemical deacidification, 231

acidic compositions, 231

influence of blending on Malvasia istriana wine,
305

fermentation of Cabernet Sauvignon grape must,
353

maturation and ageing of Babi¢ wine, 299

Y

yeasts
tailor-made yeast strains, 3
for fermented beverages, 3, 77, 145, 353
for biofuel industry, 3

effect of catechin, inositol and SO, on wine yeast,
145

isolated from ripening blue veined cheeses, 291



