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Studied on the growth of yeast strains in pineapple juice, Saccharomyces cerevisire TISTR
5049 Saccharomyces cerevisire TISTR 5339 Saccharomyces cerevisiae TISTR 5194 Saccharomyces
cerevisiae TISTR 5018 had the highest growth at 39 36 33 and 36 hours. Ginger wine was fermented
by each yeast strain. The results showed that Saccharomyces cerevisiae TISTR 5018 had the highest
alcohol content was 13.50% v/v at 18" day of fermentation, using the ratio of ginger to water was 1:0.
Sensory test found that overall acceptability score were abtained from the ratio of 1:1, fermented by
Saccharomyces cerevisiae TISTR 5018. Therefore, ginger to water ratio of 1:1, fermented by
Saccharomyces cerevisiae TISTR 5018 was used to investigate the optimal conditions of ginger wine.

Optimization of amount inoculum, results showed that 15% inoculum had highest alcohol
content, it was 13.90%. Initial total soluble solid was 24 “Brix had highest alcohol content and
difference significant (P<°0.05) from initial total soluble solid was 18 20 and 22 °Brix. Diammoniun
phosphate 0.05% was nitrogen source and had highest alcohol content was 14.80%, initial pH of
fermentation medium was 4.50 had highest alcohol content. From optimal conditions, ginger wine
had alcohol content 14.00% total soluble solid 9.00 “Brix total acidity (citric acid) 0.42% and pH
3.25, SO, 99.96 mg/Kg and methanol was not found in ginger wine. Mixing fruit juices to ginger
wine, sensory test found that ginger wine mixed with lime was the highest score for acceptance

following by pineapple, orange and apple.





