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The Effect of Initial pH on Fermentation of Pineapple Wine by Saccharomyces cerevisiae

By Mr. Phongsagon Acktasaeng

Abstract

This project studied the effect of initial pH on fermentation of pineapple wine by
Saccharomyces cerevisiae. The initial pH values of fermentation in this study were 3.5, 4, 4.5, 5
and 5.5. The starting sweetness was controlled at 24 ° Brix. Fermentation temperature was at 25 + 3
°C. Total fermentation time was 168 hours. The results showed that the initial pH tended to
decrease with few changes from the starting point. The change of the sweetness for 5 pH values
tended to decrease. The initial pH from 3.5 to 4 provided the lowest sweetness. And the study of the
changes in cell number and cell density during fermentation indicated that the number of cells
increased gradually and at the initial pH 4, yeast had the best growth with the lowest sweetness.
The number of cells in the fermentation of pineapple wine was 494x10° cells/m! and the sweetness
was reduce to 7.3 'Brix at the end of fermentation. Therefore, the optimal initial pH for

fermentation of pineapple wine by Saccharomyces cerevisiae was at pH 4.




