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Production of Pineapple Wine by Immobilized Yeast Fermentation

YU Dong-sheng', ZHANG Hai-bo' and MA Li-zhi> et al.

(1.Biochemical Engineering Department of Anhui Engineering College, Wuhu, Anhui 241000;

2. Engineering Department of Guiyang Jinzhu University, Guiyang, Guizhou 550002, China)

Abstract: Wine yeast, bread yeast, beer yeast and grape wine yeast were used respectively in the experimental production of pineap-

ple wine with pineapple as raw materials and the experimental results were contrasted. The results indicated that wine yeast achieved

the highest alcohol content (8.8 %,v/v) in fermentation, immobilized yeast led to quicker fermentation than free yeast, and the initial

sugar content, temperature and pH value played an important role in immobilized yeast fermentation. Through orthogonal tests, the op-

timal technical conditions for immobilized yeast fermentation were as follows: temperature at 20 C, initial sugar content as 20 %, and

pH value as 5.(Tran.by YUE Yang)
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