










































































Table 3.4 Yeasts isolated from skin of pineapple fruits at 3 months before harvesting stage by enrichment methods

Stage of i

; Yeast lated -

R east species isolate

?Bg;g’ Pineapple juice Pineapple juice with 6% ethanol Grape juice Grape juice with 6% ethanol

1 H. uvarum P. guilliermondii H. uvarum P. guilliermondii
Unidentified yeast

2 H. uvarum P. guilliermondii H. uvarum P. guilliermondii

P. guilliermondii 1. orientalis

3 H. uvarum I orientalis H. uvarum P. guilliermondii

4 H. uvarum Candida sp. H. uvarum A. pullulans
P. gulliermondii P. gulliermondii Candida sp.
Candida sp.

5 P. guilliermondii H. uvarum P. gulliermondii P. gulliermondii
Z. bailii A. pullulans

6 P. gulliermondii H. uvarum H. uvarum I orientalis
Unidentified yeast P. guilliermondii P. guilliermondii

7 P. guilliermondii L orientalis P. guilliermondii P. guilliermondii

Unidentified yeast
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