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SUMMARY :

Pretreatment of pectinase and amylase to hydrolyze pectin and starch of banana must prior to its use to
produce a banana wine product. The Synergetic activity of this enzyme enhances hydrolyses of complex
carbohydrate. A threefold increase in amount of extracted juice were obtained after incubating with 0.5 per cent
(w/w) of commercial pectinolytic enzyme at 400C for one hour, followed by treating with 0.05 per cent (w/w)
of amylase at 50oC for three hours. A 15-17 per cent increase in total soluble sugar in extracted juice was
achieved, respectively. After this enzyme treated must and non enzyme treated banana must was diluted with
four volume of water and then fermented by yeast produce banana wine. The pretreatment of banana with
enzyme before fermentation resulted in higher level of reducing sugar than control during fermentation. The
clarification of enzyme treated banana wine was three fold higher than that of control at 30 days of fermentation
were observed. The concentration of total soluble sugar and alcohol in the enzyme treated and control have no
significance difference were observed.
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