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Citric acid cycle Js gwas
Key enzyme — Succinate dehydrogenase
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2.Wild yeast
3. Lactic acid bacteria (Heterolactics)
4.Colifrom & clostridium
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-Carbonyl compound : furfural , hydroxyl furfural.
-Adehyde & ketenes : Acetaldehyde , formaldehyde , Acetone , Diacetyl.
-Alcohols: N- Propanol , Butandiol , isobutanol.
-Organic acids: Succinic acid, lactic , acetic, Butyric, Propionic.
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