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Abstract

The chemical analyses of pineapple (Ananas comosus (L) Merr.) showed that
Cayenne variety had higher chemical compositions than Queen variety in juice yield
(50.70 and 37.04%), °Brix (13.43 and 12.86), total acidity as citric acid (1.43 and
1.29%), reducing sugar (15.39 and 13.35 mg/ml} total sugar (19.29 and 18.71 mg/ml}
moisture (86.64 and 86.05%) and ash (3.63 and 2.76%). Both pineapples had almost
the same amounts of pH {3.97 and 3.82) pectin (0.18 and 0.18%) and protein {0.17 and
0.19 mg/mi).

The study on growth of starter cultures of 14 yeast strains in adjusted pineapple
juice on shaker (200 rpm at 30°C) showed maximum growth at 48 hours. Therefore, the
yeasts grew at 36 hours were used to prepare starters by adjusting the number of viable
cells to 2x10° cells/ml and 10% inoculum was used.

The pineapple wines made from pineapple variety Cayenne fermented with 14
yeast strains for 18 days, showed that ®Brix and sugar content in the fermented must
decreased throughout fermentation. The wine that had highest alcohal content was
fermented with Saccharomyces cerevisiae var. burgandy (strain 2) (13.24%viv). After
aging at 4°C for 3 months, the wines that had the highest acceptance were wines that
fermented with S. cerevisiae (strain 8), S. cerevisiae V-116 (strain 13), 5. cerevisiae var.
sake (strain 4) andS. cerevisiae var. burgandy (strain 7}, respectively. After aging, the
alcohol and the other chemical compositions of wine were slightly decreased.

The effects of pineapple (Cayenne and Queen) varieties, dilution ratios of the

juice to water {1:1, 1:2 and 1:3) and 4 yeast strains (strain 4, 7, 8 and 13) on the quality



of wine were studied. Most wines made from high dilution of juice to water ratio provided

less alcohol than wine made from low dilution. The wines made from the Queen variety

had higher alcohol content than from the Cayenne variety. After aging 3 months at 4°c,
the wine made from pineapple (Queen variety) juice to water ratio in 1:3 and fermented
with 8. cerevisiae var. sake had the highest total acceptance score.

When pectinase enzyme was added to extract pineapple (Queen variety) juice,
most of the chemical compositions were increased e.q. juice yield (%) (from 37.80 to
A7 .07%), viscosity of juice before filtration (from 77.59 to 228.11 mpas), total sugar(from
20.80 to 23.08 mag/ml}, reducing sugar (from 16.77 to 20.96 mg/mi), clearance (OD,,)
(from 0.14 to 0.04), sediment (from 4.59 to 14.76%) degradation of pulp (from 0.00 to
AT 67%), and®Brix (from 12.63 to 13.07). The total acidity (from 0.54 to 0.48) and pH
(from 3.86 to 3.82) were slightly changed but the viscosily of pineapple juice after
filtration (from 26.15 to 7.84 mpas) was decreased.

Pineapple (Queen variety) wine which made from juice to water ratio 1:3 and
fermented 18 days with S. cerevisiae var. sake that added pectinase enzyme had no
difference in chemical compositions from control. After aging wine at 4°C for 3 months,
the wine that added pectinase 0.05% (w/v) had the highest alcohol content (13.52% viv)
and gave the highest scores in clearance (3.6020.00), color (1.47£0.00), bitterness
(1.3040.14) and total score (16.3520.09),

The analysis of the aroma compounds of pineapple (Queen variety) wine
showed that isoamyl alcohol content was increased (from 378.79 to 1244.80 mg/l) while
increasing pectinase concentration. The highest concentration of ethyl acetate,
isobutanol and methanol were found in wine made from pineapple juice with pectinase

0.0125% (wiv) (519.76, 108.44 and 60.78 mg/l, respectively).
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