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Abstract

The clarity of wine can be improved by addition of enzymes and fining agents in a prior
stage before filtration. Three concentrations of pectinase enzyme, 0.001, 0.002 and 0.00 ,
were studied. It was found that the clarity of the roselle wine could not be improved by
the enzyme, whereas 0.003% of pectinase was effective in pineapple wine. Two fining agents,
namely Bentonite and Polyvinylpolypyrolidone (PVPP), at 0.05, 0.10 and 0.15% were
also studied. The results showed that the Bentonite gave a better result than the PVPP,
and 0.1% Bentonite was optinum for both wines. In the stage of filtration, the microfiltration
using 0.2 lL  membrane was studied. The results showed that the permeate flux increased
linearly with the transmembrane pressure. At constant pressure of 0.8 bar, the flux was
declined rapidly , up to 50%, in the first 15 minutes of filtration, and remained relatively
constant after one hour. At the end of two hours, only 20-30% of the initial flux of the

pineapple wine and 40-50% of the roselle wine were obtained.



To compare the wine quality, the conventional plate-and-frame-filter press was also
studied. It was unquestionable that the microfiltered wine was superior to the filter-press
filtered wine in term of physical, chemical and microbiological qualities. The microfiltered
wine was microorganism-free, without any addition of preservatives, however in term

of sensory, the panelists could not differentiate the taste between the two wines.
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	Abstract
	This research focused on the effect of the application of pectinase enzyme and fining agents during pineapple and roselle  winemaking.  The optimum conditions of  Crossflow Microfiltration (CFMF) for both wines filtration were also studied.  From the a
	After fining application,  each wines was prefiltrated by Plate and Frame Filter Press.  Then, fruit wine was filtrated by  CFMF.  It was selected that the optimum condition  for CFMF processing was  constant pressure at 0.8 Bar.  During the filtration,




