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ABSTRACT

This research aims to study winemaking produced from apple juice mixing various frnit
(Apples juice, apples juice mix with lemon juice and apples juice mix with pincapple juice). A study
condition to determine the quality (chemical and sensory properties). Microorganisms used in
fermentation is Saccharomyces. cerevisiae. Fermentation takes 7 days and was sampled in the day
0,1,2,3,4,5,6 and 7 to analyze the chemical and total dissolved solids (degrees Brix), pH. And alcohol
content (%), and then fest the satisfaction of consumers.

Research indicates that in the last days of fermentation apple mix with pineapple wine had
the highest alcohol content and pH value was 17.17 £0.29 and 3.90 +0.01 respectively. The Apple
wine had the highest total soluble solids was 11.60 +0.20. To test consumer acceptance of its wine,
the third formula is no significant difference. (P> 0.05) in odor and found to be significant difference
(P <0.05} in color, taste, clarity and overall acceptability. The Apple wine had the highest score in
flavor and overall acceptability that it had pH 3.410.01 11.60:+0.20 Brixs and 14.17 +0.29. %

alcohol content.



