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Abstract: Two kinds of yeast (Saccharomyces cerevisiae and Saf-instant yeast) were used forpreparation of brewed pineapple wine using

Hainan pineapple as raw material. The organoleptic indexes and flavour substances of the wine were analyzed. The stability of pineapple wine

was studied in different storage conditions such as room temperatur%emperature (4 "C) and exposing to sunlight. The result showed that,

when 0.10 g sucrose was added to 1 g pineapple, the best taste and th

of the wine was found at low temperature (4 ‘C).
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Fig.2 Total ion chromatogram of pineapple wine fermented by
Saccharomyces Cerevisiae

B2, B3 R A - BTk Ao b EH PR
Tl BRI E SR 2 Aol TR P R i - i 1 4
MBI RT DA R 2 B A T ) 95 28 T o el s )
I 46 A, TV 20 M R I 98 25 17 DU ARG
41 Mg

1000000 -
900000

800000 -
700000
600000
500000
400000
300000!

Abundance

200000 [fs.

100000

& 3 xE

9.703

13.312

S AR LBIESENLS

22,159| 24.351

20.230

23.49p

241
23,
.93 13.0)

Time / min

26.794

726,083

28.285
28 670

6.00 10.00 1400 18.00 22.00 26.00 28.00

/}IL@

Fig.3 Total ion chromatogram of pineapple wine fermented by
SAF-Instant Yeast / =
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