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Abstract

This project studies about the vinegar production from pineapple peels. In this project ,
we are many composition of pineapple to produce the vinegar such as pineapple meat , pineapple
axle and pineapple peels but we specific in the possibility of vinegar production from pineapple
peels.

The project is divided into three experiments that are the vinegar production from many
composition of pineapple , the study of the suitable ration of pineapple peel juice and distilled
water to produce the vinegar , and the study of pineapple peel hydrolysis by sulfuric acid. The
results that we study are pH , sweetness value , The percentage of acid and the percentage of
alcohol.

In conclusion , for studying of vinegar production from many composition of pineapple ,
we find that pineapple meat is the best because it give the highest percentage of acid that is 3.772
% and pH is 2.727. For the pineapple peels , it give the lowest percentage of acid that is 3.50 %
and pH is 2.913. The study of the suitable ratio of pineapple peel juice and distilled water , we
find that the ratio 1 : 2 give the highest percentage of acid that is 3.416 % , and pH is 3.007. The
study of the suitable ratio of pineapple peel juice and distilled water , we fine that the ratio 3 : 2
give the lowest percentage of acid that is 1.521 % and pH is 3.133. For the pineapple peels ,
concentration of sulfuric acid is 1.25% (V/V) , it give the highest percentage of acid that is 2.525
% and pH is 3.1330. For the pineapple peels , concentration of sulfuric acid is 0.5% (V/V) , it give
the lowest percentage of acid that is 1.162 % and pH is 3.457.




