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100 mg/L SO, 50~100 mg/L 2°C 22 %
8 %.
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Study on the Production Techniques of Pineapple Fruit Wine

WANG Tian-lu
(Hainan Industry Research Institute, Haikou, Hai'nan 570203, China)

Abstract: The technical processing of pineapple fruit wine by temperature-controlled fermentation was studied with pineapple as main raw mate-
rials and the optimum technical parameters were summed up as follows by contrast experiments: the use level of pectinase was 100 mg/L, the ad-
dition level of SO, was 50~ 100 mg/L, fermentation temperature at 22 ‘C, sugar content adjusted to 22 %, and yeast inoculation quantity as 8 %.
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