
































































































































APPENDIX E

VOLATILE COMPOUNDS ANALYSIS OF FERMENTED PINEAPPLE JUICES
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Figure E.1 The volatile compounds chromatogram of empty vial
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Table E.1 The volatile compounds of empty vial

Order RT (min) Common name Ref# CAS# % Area  Aroma description
1 3.03 Octamethylcyclotetrasiloxane 244216 000556-67-2 36.107 -

2 1.14,1.20 N-(p-Anisidinomethyl)-4-methylphthalimide 244992 000000-00-0 22.013 -

3 1.10,1.45 Ethyl 1-hexyl-4-hydroxy-2(1H)-ox0-3-quinolinecarboxylate 268306 000000-00-0 17.402

4 957 2,6,10,14-Tetramethylpentadecane 211498 001921-70-6 16.290 -

5 15.26 16-oxosalutaridine 290871 094707-61-6 4.192 -

6 3.77 Ammonia 15 007664-41-7 3.162 -

7 17.80 11H-Dibenzo[b,e][1,4]diazepin-11-one, 5,10-dihydro-5-[3-(methylamino)propyl]- 227028 013450-70-9 0.757 -

8 19.84 2-(3',5'-Ditrifluoromethylphenyl)-1 ,‘l ,3,3-tetramethylguanidine 277727 121648-79-1 0.078 -
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Figure E.2 The volatile compounds chromatogram of prepared pineapple juice before inoculation
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Figure E.3 The volatile compounds chromatogram of pineapple wine inoculated with S. cerevisiae
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Figure E.5 The volatile compounds chromatogram of fermented pineapple juice inoculated with H. uvaruml
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Figure E.6 The volatile compounds chromatogram of fermented pineapple juice inoculated with H. uvarum?
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Figure E.7 The volatile compounds chromatogram of fermented pineapple juice inoculated with Z. bailii
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Figure E.8 The volatile compounds chromatogram of fermented pineapple juice inoculated with Candida sp.1
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Figure E.9 The volatile compounds chromatogram of fermented pineapple juice inoculated with Candida sp.2
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Figure E.10 The volatile compounds chromatogram of pineapple wine inoculated with mixed S. cerevisiae and H. uvarum
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Figure E.11 The volatile compounds chromatogram of pineapple wine inoculated with mixed S. cerevisiae and S’codes ludwigii
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Figure E.12 The volatile compounds chromatogram of pineapple wine inoculated with mixed S’codes ludwigii and H. uvarum
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Figure E.13 The volatile compounds chromatogram of pineapple wine inoculated with mixed S. cerevisiae, S’codes ludwigii and H. uvarum
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