
Czech Journal of 

FOOD SCIENCES
home page about us contact 

us  
Table of 
Contents 

IN PRESS
CJFS 2014
CJFS 2013
CJFS 2012
CJFS 2011
CJFS 2010
CJFS 2009
CJFS 2008
CJFS 2007
CJFS 2006
CJFS 2005
CJFS 2004
CJFS 2003
CJFS 2002
CJFS 2001
CJFS Home



Editorial 
Board 

For Authors 

Authors 
Declaration 
Instruction 
to Authors 
Guide for 
Authors
Copyright 
Statement 
Submission

For 
Reviewers 

Guide for 
Reviewers 
Reviewers 
Login

Subscription 

Czech J. Food Sci.
Sadineni V., 
Kondapalli N., Obulam 



V.S.R.:

Preparation of mango 
(Mangifera indica L.) 
wine using a new 
yeast-mango-peel 
immobilised 
biocatalyst system
Czech J. Food Sci., 30 (2012): 557-566 

The preparation of mango wine by yeast
mango peel immobilised biocatalyst 
system by repeated batch fermentation 
was conducted and compared to free 
cells fermentation at 15, 20, 25, and 30°
C. The operational stability of the 
biocatalyst was good as the ethanol 
concentrations (76.0–96.0 g/l) and 
productivities (1.53–3.29 g/l/h) were 
high, showing the suitability of the 
biocatalyst for even low temperature 
winemaking. The concentration of ethyl 
acetate was not above 40 mg/l in all 
cases, and higher alcohols were low (< 
330 mg/l) in wine with immobilised cells 
indicating an improvement in the product 



compared to free cells fermentation. Amyl 
alcohols were proved to be temperature 
dependent and decreased with the 
decrease in temperature (262.48–
146.83 and 239.74–184.34 mg/l) in the 
case of fermentation batches with 
immobilised and free cells, respectively, 
from 30°C to 15°C. Sensory evaluation 


