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I
WINE PRODUCTION STRATEGIES

THE WINE MAKING PROCESS:
PHASE 1:
PHASE 2:
PHASE 3:

PHASE 4:



e L .
SCOPE & OBJECTIVES

> local yeasts from ripened fruits.

> e the efficiency of production of a
om pine apple juice using local yeast \

Htermine the effect of dual yeast (Sacc_hard
e | & Il) culture on alcohol production fr

> ompare the performance of Saccharomyces
Il & the dual culture in the production of
entation process. i




SELECTION CRITERIA FOR PINE APPLE FRUIT



LOCATION OF EXPERIMENT
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YEAST STRAINS & MEDIA

e of Sapota, Grape, Pineapple
| from the local central market, Ma

ere isolated from pure samples
0d & Inoculated on solids YEPD:
bated at 28 — 30°C temperature.




MICROSCOPIC CHARACTERISTICS
OF LOCAL YEASTS




CELLULAR MORPHOLOGY

f both Saccharomyces cerevi
d matured in three days. |

ar, globose and ellipsoid to elongate




PRODUCTION OF PINE APPLE
JUICE



Fig 1. FLOW CHART OF PINE APPLE
JUICE EXTRACTION
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Pineapple Fruit

Chopped Pineapple
Fruit
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fruit
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FERMENTATION OF PINE APPLE JVUICE



A FLOW DIAGRAM FOR THE PRODUCTION OF PINE
APPLE WINE UNDER CONTROLLED FERMENTATION

Fresh pineapple
juice

Pasteurised at 90°C for 2 minutes & cooled

Modified must

Addition of yeast nutrients

Pitched with 50 ml of yeast cultures

Fermented must

Fermented at 28 + 2°C for 2 weeks

Ageing for between 1 — 3 months




FIG 2. SECONDARY FERMENTATION

Experimental set-up
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YEAST ISOLATES USED

al yeasts strains namely
I, Il and Dual -culture

concentration of yeast used was 50ml (5.
 control treatment (no yeast).



MENTS USED

TREAT

ual culture (Isolate 1 & 1) @50 ml (5.0 x1C

>ontrol for dual culture



PARAMETERS STUDIED

AMBIENT & MUST TEMPERATURE (°c)

SUGAR CONTANT (°BRIX)

ALCOHOLIC CONTANT



CHEMICAL ANALYSIS

pH OF THE MUST

ACID LEVELS



TABLE 1. BASIC CHEMICAL
CHARACTERISTICS OF PINE APPLE
JUICE

Energy
Carbohydrates
Protein
Total fat
Cholesterol
Dietary fiber

VITAMINS
Folates
Niacin
Panthothenic acid

Pyridoxine




Thiamin 0.058 mg

Vitamin A 60 U
ELECTROLYTES
Sodium 12 mg
Potassium 193 mg
MINERALS
Calcium 21 mg
Copper 0.086 mg
Iron 0.80 mg
Magnesium 12 mg
Phosphorous 12 mg
Selenium 0.6 Mg

Zinc 0.10 mg

5%
2%

1%
4%

2%
9%

10%

3%
2%
1%
1%



TABLE 2. BASIC CHEMICAL CHARECTERISTICS
OF FRESHLY CRUSHED PINEAPPLE JUICE

VALUE £ SD

pH 3.9+ 0.0

Total soluble solid 18.1+0.1
(TSS, Brix)

Total titratable acidity (TTA 0.67 £ 0.01
as citric acid) (% W/V)

Nitrogen content (%0W/V) 0.08 + 0.01




TABLE 3. CHEMICAL ANALYSIS OF FINAL PINE APPLE
JUICE FERMENTED BY SINGLE & DUAL CULTURES

S.c 3.7
isolate |

S.c 3.5
Isolate I

S.c—&ll 3.6




FIG 3. CHEMICAL ANALYSIS OF FINAL PINE APPLE
JUICE FERMENTED BY SINGLE AND DUAL CULTURES

Incubation Period (Days)

Zz
3
>
©
S
<
P
S
=
®
)
&
%

S.cll DUAL CULTURE
Yeast Cultures




FIG 3. AMBIENT AND MUST TEMPERATURE

=¢=S.c| =l=S.cll DUAL CULTURE  ==<=ROOM TEMPERATURE
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TABLE 4. DETERMINATION OF pH




FIG 4. EFFECT OF YEAST ON pH OF
PINE APPLE MUST
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TABLE 5. ANALYSIS OF TSS (Brix)




FIG 5. EFFECT OF YEAST ON TSS
OF PINE APPLE MUST
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TABLE 6. EFFECT OF SACCHAROMYCES
CEREVISIAE ISOLATE -1 OF PINE APPLE MUST




TABLE 7. SACCHAROMYCES CEREVISIAE
ISOLATE II




TABLE 8. EFFECT OF YEAST DUAL CULTURE
ON ALCOHOL CONTENT OF PINE APPLE
MUST




FIG 6. EFFECT OF YEAST ON ALCOHOL
CONTENT OF PINE APPLE MUST
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» On the Basis of the results from the preliminary studies
conducted to evaluate the locally identified yeast strains, it may be
concluded that these strains were found to be equally good in terms
of the quality parameters.

>In some cases these strains were found to be better than
commercially available yeast preparation.

> It Is evident from the present study that these isolates are a very
good source for the production of bulk amounts of wine which
convert sugars into alcohol.

»However, further studies on commercially important yeast strains
are needed to confirm the results and to confirm the exploitation of
locally identified strains on the commercial level.









