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Study on the Immobilized Condition and Fermentation Characteristics of Yeast for the Production of Composite Banana-Pineapple

Wine
CHEN Zhi-li et al (Institute of Light Industry and Food,Guangxi University , Nanning , Guangxi 530004 )
Abstract [ Objective JThe research aimed to study the best immobilized condition of yeast and the fermentation characteristics of immobilized

yeast used in the production of composite banana-pineapple wine. [ Method JThe dry yeast used for fruit wine production was immobilized by calci-
um alginate as a carrier. Then the intension of dry yeast immobilized by calcium alginate and CaCl, ,and the indices such as alcoholic strength,
residual sugar and total acidity in the process of fermentation were determined. [ Result [The results showed that the best immobilized conditions
were 2.0% sodium alginate and 4.0% CaCl,. The quality of the fruit wine fermented by immobilized yeast was better than by free yeast. [ Con-

clusion [The production of composite banana-pineapple wine by immobilized yeast had several advantages such as first, continuous and ecnomi-

cal.
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Fig.1 Residual sugar changes in the fermentation process
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Table 3 Comparison the quality of composite Banana-Pineapple wine

after main fermentation finishing
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