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A.) Scope of research
This study was conducted to produce wine from the ginger Zingiber officianale Rosc. and to
determine the optimum condition for its production. This optimum condition involves the
determination of the optimum ratio of ginger juice and water, the proper choice of fermenting
yeast, and the suitable concentration of total soluble solid. The optimum ratio of ginger juice
to water was found out by determining its relationship to the quality in terms of taste and odor
of the ginger wine produced. The proper choice of yeast was determined by fermenting the
ginger wine with two types of yeast ; the EC-1118 and the K1V-1116. The suitable
concentration of the total soluble solids was found out by varying the concentrations of
soluble solids and relating it to the amount of alcohol produced in the ginger wine.

Once the optimum condition was established, the wine produced was subjected to
consumers’ acceptance test using sensory evaluation and analyzes for its acidity and

reducing sugar/total sugar content.
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B.) Research Procedure
To determine the optimum ratio of ginger juice to water, ginger wines of varying ratios of
ginger juice to water (8:2 , 6:4 and 4:6) were prepared by fixing the amount of total soluble
solid to 20 °Brix and adjusting the pH to 3. It was then fermented at 23 °’c using two types of
yeast ; the EC-1118 and K1V-1116 to determine the suitable yeast for fermenting ginger wine.
The ratio that produced the ginger with the most satisfactory result in the consumers’
acceptance test was considered the optimum ratio of ginger juice to water. This ratio was
then used to determine the suitable concentration of total soluble solids.

At a constant ratio (as determined in the preliminary study) of ginger juice to water,
ginger wines were prepared by varying the concentration of total soluble solids (20 , 22 and
24 0Brix) to determine the relationship between total soluble solids content and alcohol
production. Ginger wines were fermented using two types of yeast ; the EC-1118 and the
K1V-1116 at a temperatire of 23 e and at nH A The comparmmpble 1o Commaorcial wine o oopo
to be the optimum concentration for total soluble solids. Moreover, the yeast that produced
the ginger wine with the highest alcohol content couplied with the satisfactory result in the
sensory evaluation test was considered to be the proper choice of yeast for ginger wine
fermentation.

Finally, the ginger wine produced employing the optimum condition determined from

the study was analyzed for its reducing sugar and total sugar content, and acidity.

C.) Summary
The use of Zingiber officianale Rosc. In the production of ginger wine was found to be
feasible. The optimum condition for its production was determined from various investigations
that employed varying the ratio of ginger juice to water, changing the concentration of total
soluble solids, and using different type of yeast..

Results showed that using the yeast K1V-1116 and a ratio of 6:4 (ginger juice to
water) ; the ginger wine produced gave the most satisfactory result for the consumers’
acceptance test using sensory evaluation such as odor and taste. Moreover, at this point it
was observed that the use of K1V-1116 as a fermenting yeast yielded a higher alcohol

content than of EC-1118.
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The suitable concentration for the total soluble solids was determined upon knowing
the optimum ratio of ginger wine to water. With the ratio being held constant, fermentation was
carried out using two different types of yeasts and at a varying concentration (20 , 22 and 24
%Brix) of total soluble solids. It was again observed that fermentation was favored using K1V-
1116 since it produced a higher amount of alcohol in the wine. Moreover, the amount of total
sugar and reducing sugar content, as well as acidity when K1V-1116 was used in the
fermentation.

Therefore, from this study it can be concluded that optimum condition for the
fermentation of ginger wine is to use 6:4 ratio of ginger juice to water, K1V-1116 as fermenting

yeast, and a concentration of total soluble solids in the range 20-22 *Brix





