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Isolation and Screening of Wine Yeast Strains From Pineapple

HU Yue-ying, CHEN Wen-xue, QIU Hou-yuan and LI Cong-fa
(College of Food Science and Technology, Hainan University, Haikou, Hainan 570228, China)

Abstract: 101 yeast strains were isolated from the pericarps and pulp of mature pineapple and a yeast strain numbered as A4C13 was screened for
pineapple fruit wine fermentation. Yeast A4C13 could ferment at 300 mg/L SO,, pH 1.5 and 19 %vol alcohol content and produce pineapple fruit
wine with strong fruit aroma.
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