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The Study on Fermentation Conditions for Low Alcohol Beverage of Pineapple

Zhang Jinze Xue Yi

Zeng Ming Zhou Zhigiao Lin Jing Guan Yanming

(China National Research Institute of Food and Fermentation Industries, Beijing, 100027 ,China)

ABSTRACT It is studied that the choices of suitable yeasts for pineapple juices and the determination of optimal

fermentation conditions in preparing low alcohol beverage of pineapple. Also, the main volatile aroma compounds

of pineapple juices before and after fermentation are analyzed by. The result shows that the fermented pineapple

juices which are suitable for preparing low alcohol beverage with special flavor can be got by fermented 132 hours

with suitable yeasts and fermentation conditions.

Key words pineapple, low alcohol beverage, aroma compounds
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