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Studies on the Pineapple Wine Fermentation Technology

GAO Zhao-jian
(Xuzhou Engineering College,Food Engineering Department, Xuzhou 221008 ,China)

Abstract; The fermentation technology of pineapple wine with the pure pineapple juice and the key
technology parameters which have effect on the product quality were studied. The pineapple juice
extracted from the pineapple was treated with the 0.025% pectinase for 2 h at 40 C. The
optimum fermentation technology conditions were determined with the orthogonal experiment
analysis. The optimum fermentation condition were; adding 20% sugar in one time, controlling
respectively, main fermentation temperature and back fermentation temperature at 22 C (for 7 d)
and 16 C (for 10 days ) and aging for 2~3 months at 10 C. pH was adjusted with citric acid.
The optimal quantity of K,S,O; of 110 mg/L the pineapple juice. The new fermentation pineapple
wine was clarified with compound glutin-tannin chlarifying agent. After sterilization at 75 C for
15 min, the pineapple wine with full-bodied flavor, golden-yellow colour, high quality and good
clarification level was obtained.
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Fig. 1 Process chart for the production of pineapple wine
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2~3 1 L16(45)
. . Tab.1 Factors and levels of fermentation test of pineapple
wine
1.4.10 , A B ¢ D
(0.4 g 100 mL 4 mg/mL) / / / oH
C /dL /L
100 mL (g/dL) (mg/L)
1 18 12 50 2.8
4 mg/mL) ' 2 22 16 80 3.2
4 ;0.1 3.4, 0.25: 3 2 20 110 3.6
3.25,0.5+3. 0, 1.0 2.5, 4 30 24 140 4.0
100 mL o
2
Tab.2 Essential ingredient of pineapple wine
50 mL s
- / %5
0.006.,0.010.,0.014.0.018.15 g/dL ; !
4 50 mL 10~12
s O- 06 . 0. 6’“0. 7
0.5~0.6
0.10.,0.14.,0.18 5 g/dL
. 1.6~1.8
° 48 h, ° 0.3~0. 4
1.5 VC/mg 23~25
o /mg 21
A h A b b b
A} A ’ .
s 100
b
(3] ’ )
1.6 )
4 4 ’
b
te ’ L16 (47 ) )
2 2.2
2.1 3, s 3,
2 o 4,
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Tab.3 Results and range analysis of orthogonal experiment for fermentation technology
A B C D E
/ pH /
/C % (mg/L)
1 1(18) 1(12) 1(2. 8) 1(50) 1 68. 1
2 1 2(16) 2(3.2) 2(80) 2 71.3
3 1 3(20) 3(3.6) 3(110) 3 79. 4
4 1 4(24) 4(4.0) 4(140) 4 73.7
5 2(22) 1 2 3 4 83.2
6 2 2 1 4 3 84.1
7 2 3 4 1 2 87.5
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A C D E
/ pH /
/C % (mg/L)
8 2 4 3 2 1 89. 6
9 3(26) 1 3 4 2 78.7
10 3 2 1 3 1 78.6
11 3 3 1 2 4 74. 4
12 3 4 2 1 3 75.7
13 4(30) 1 4 2 3 71.8
14 4 2 3 1 4 74.9
15 4 3 2 4 1 74.8
16 4 4 1 3 2 70.2
K, 73.125 75.450 74. 200 76.550 77.775
K, 86. 100 77.225 76. 250 76. 775 76.925
K; 76. 850 79.025 80. 650 77.850 77.750
K, 72.925 77.300 77.900 77.825 76. 550
R 13.175 3. 575 6. 450 1. 300 1. 225
4
Tab.4 Variance analysis of orthogonal experimental results of fermentation technology
F F,
456. 815 3 152. 272 101. 854 Fo.01=29.500 * %
B 25.575 3 8.525 5.702 Fo.10=5.39 *
C 89. 140 3 29.713 19. 875 Fo.0:=09.28 *
D 3 1. 875 1. 254 * %
E 3 1. 495 1..000
* -
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b o b
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Tab.5 The effects of different clarifiers on pineapple wine Tab.7 Product physical and chemical quality
Clarification and pineapple flavor
/% 11.540.5
0
- . 4.
( ) 0.1:3.4 ¢ %) )
( »g/L) 2.8~4.0
0.25%3.25 s s ( .g/L) 0.03
. , (g/dL) <{0. 04
0.5:3.0
(g/dL)<0. 15
1.0:2.5 ’ ’ SO, (g/kg, SO, <0. 05
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