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Abstract: Arginine deiminase (ADI) can hydrolyse arginine to citrulline and other substrates, which can promote the
formation of ethyl carbamate in wine. The stability of strain and enzyme is the base of study and utilization and the
preservation method is the key to the stability. Five preservation methods, slant preservation, deep liquid preservation,
glycerin preservation, liquid paraffin preservation and freeze drying preservation, were investigated in the preservation
of strain JXU1023. Freeze drying preservation was the best method for the stability of the strain and the enzyme in a
longer term, although the others were simple to operate. The slant preservation was the right way for a short term in the
study and utilization.
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Figure 1. Effects of low temperature slant preservation on JXU1023
in different time
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Figure 2. Effects of deep liquid preservation on JXU1023in
different time
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Figure 3. Effects of liquid olefin preservation on JXU1023in
different time
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Figure 4. Effectsof low temperature glycerol preservation on JXU1023
in different time
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