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Abstract: In this study, the processes of semi-fermented pineapple wine involving different methods of terminating fermentation (heat
treatment, sulfur dioxide addition and pulsed electric field sterilization) and the quality of derived products were compared. The results showed
that the three methods could allterminate effectively the fermentation: using treatment time 80 ps and field strength 15 kV/em for the pulsed
electric field treatment, using water bath at 75 ‘C over 20 min for heat treatment, or using sulfur dioxide at 150 mg/L for the sulfur dioxide
addition method. Different methods of terminating fermentation affected mainly the color, aroma and other sensory attributes of fruit wines, but
had insignificant effects on the basic physical and chemical indicators such as alcohol content, total acid, and dry extract of low-alcohol wine.
The characteristic aroma components of low-alcohol pineapple wine were 2-methylbutyrate (4.71 mg/L), ethyl butyrate (1.20 mg/L), ethyl
2-methyl butyrate (0.58 mg/L), 4-hydroxy-2,5-dimethyl-3(2H)-furanone (0.46 mg/L) and 3-hydroxyhexanoate methyl ester (0.36 mg/L), which
were all higher than those of the fruit wine prepared via the traditional method of terminating fermentation. Comprehensive analyses combined
with sensory evaluation revealed that the low-alcohol pineapple wine prepared via terminating fermentation by pulse electric field was superior
to that prepared by the traditional method of terminating fermentation.
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Table 1 Total number of yeast colonies in low alcohol wine treated by thermal sterilization and sulfur dioxide

Sy/(mi Ssor/
#g e 1/(min) sor/(mg/L)

15 20 100 125 150

B K S (cfmL)  1.30x10°  1.80x10°  1.60x10* <5 2.40x10° 2.10x10° <5
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Table 2 Physical and chemical indicators of low alcohol

pineapple wine

H Sper St Sso:
AR /(Yevol)  4.78+0.03°  4.85+0.01°  4.84+0.04°
#EAE/(g/L) 46.35+0.02°  45.13£0.01° 45.31+0.03°
BB/ (g/L) 6.01£0.01°  5.99+0.02°  6.13+0.01°

FizdM/(gLl) 2581£026° 25.07+0.10° 24.87+0.02°
BLE/(gL)  027+001°  028+0.02°  0.23£0.02°
B ZEq0A/(g/L) 0.081£0.002° 0.082+0.005" 0.227+0.003°

E: FATARFEATREHFMHEZR (p<0.05), FF.
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Table 3 Color of low alcohol pineapple wine
7 B Sher St Sso:
LA 59.46+0.01° 55.13£0.04° 59.76+0.03"
a*i  -1.70£0.03"  -1.95£0.05° -1.83+0.01°
bHMAE  7.66£0.06°  9.40+0.02°  8.82:+0.02°
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Table 4 Main volatile aroma components of low alcohol pineapple wine

AABRA REEFA/(min)  Spe/(mg/L)  S¢(mg/L)  Sso/(mg/L)
T T s 4.53 0.28 0.36 0.90
2-F AT B F B 5.14 471 1.44 3.78
TER TAg 5.99 1.20 nd 0.32
2-9A TR LB 6.48 0.58 0.17 0.43
JRER T B 7.63 nd nd 0.15
LB R B 8.96 0.31 1.22 3.76
B ¥ B 11.36 2.65 448 11.04
2B LB 13.10 478 470 11.98
F B 20.12 13.30 10.38 20.03
4-3F s LBs 2145 0.06 0.13 0.27
B (21 7F) 3-F B AR T B 22.94 3.32 2.70 3.93
2-% A3 T 8% P By 23.17 0.14 0.12 0.18
3-F B MR LB 2425 0.83 0.62 1.03
A8 LBs 26.54 5.26 6.72 10.89
-4 BT B 2827 0.36 0.21 nd
9-Z MR L Bg 28.34 nd 0.21 0.76
BRET BT 29.53 0.23 0.22 nd
LERAEFEER 30.18 0.17 nd nd
S5-3Ik OB T B 30.56 0.89 0.80 nd
CBR-2- R LBK 31.52 1.84 1.97 3.54
TER LA 37.68 0.07 nd nd
TR
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Fig.3 Sensory analysis radar chart of low alcohol pineapple

wine
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