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The optimum state of digestion of pineapple juice with wood vinegar was
studied
By Miss.Patcharapun Daenwiang

Miss.Sasiprapa Tomasa

Abstract
This research studied the hydrolysis of pineapple juice to obtain reducing sugar with
sulfuric acid at various temperatures. The concentrated sulfuric acid of 0.025, 0.05, 0.1, 0.5
and 1.0 M was used at room temperature (30 °C+ 5), 50, 70 and 90 °C respectively. Moreover,
the study of pineapple juice hydrolysis to obtain reducing sugar with a mixture of wood vinegar
and 0.05 M of concentrated sulfuric acid. The ratio of wood vinegar: sulfuric acid were 10: 0,
8:2, 6:4, 4:6, 2:8 and 0:10 (volume by volume) at 70 ° C for 5 hours.

The results showed that the optimum condition of pineapple pulp hydrolysis with
sulfuric acid was the sulfuric acid concentration at 0.05 M at temperature 70 °C. The maximum
reducing sugar was 3.6111 g/ L at 1 hour. The results of the optimum condition of pineapple
juice with a mixture of wood vinegar and 0.05.-M of sulfuric acid at the ratio of wood vinegar
to sulfuric acid was 4:6. The maximum of reducing sugar was 3.460 ¢ / L at 70 ° C for 5 hours.
When the pineapple juice that was hydrolyzed at the optimum conditions was fermented
with yeast S.cerevisiae at pH 4-6.5. It was found that on day 3, the maximum alcohol

production was produced at 16%.



