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Production, optimization and characterization of wine from pineapple (4nanas comosus Linn)
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ine is one of the functional fermented foods that have many health benefits. These include reduction in coronary heart disease,

development of healthier blood vessels in elderly people, decreasing ovarian cancer risk in women and making the bones
stronger. In the present study a total of 4 yeast stains were isolated from their ability to grow on 2% glucose medium. To evaluate the
fermentation efficiency of locally identified yeast strains, the most of Ananas comosus (Pineapple) juice was inoculated separately with
Saccharomyces cerevisiae isolate I and Saccharomyces cerevisiae isolate II. The physicochemical parameters and the efficiency of these
two strains were tested for their sugar content, pH, titratable acidity and alcohol content. The result revealed that as sugar content
decreases, alcohol content increases; as pH decreases, acid content increases and the pH values ranges from 3.42 and 3.72 respectively
which fall in the agreeable limit. Saccharomyces cerevisiae isolate I and Saccharomyces cerevisiae isolate II showed alcohol content in
the final day of fermentation to 12 and 14% (v/v) respectively. The mixed cultures of Saccharomyces cerevisiae isolate I and II produced
the highest alcohol content to 16.0% (v/v) in the final day of fermentation. The wine made from these yeast strains resembled the
commercial wine in terms of its composition, taste and aroma. The wine also showed a good antioxidant activity.
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