e’ ¥
unaaae

fl. YBLIYAYBINTII0 T155070
n15"35011:9s"’qf;ﬁa"nquzﬂﬁa#eﬁnu1é‘m1?huqnn%’wimi,mnzﬁﬁ#mmzmflu
misudnTniunsnngan hilaoidensasidiugnnhaeioidy 11, 12 18y 13 vhaandn
figuuglizz'c Yhinuveuwdeinzawld ey 22 Brix pH i1y 3 Taolddan

Lalvin EC-1118 uag Lalvin K1-V1116

v. sziisuI3 300

vhms'nﬂaamﬁnuannaaaﬁhuuﬁn?f«ﬂﬁammzmﬁa ludamaradnthanhe
(nsa8m15) ludumanandsmuals ﬁ1mfuﬂsaauaznﬁnda?ut‘v’mmﬂﬁnﬁiﬂ PET thn
upy szwdnmenlinihnsinsedmniainiounlausulSnaneanssed AN

t . b4 i s
DINVUNTL mwn‘fm’fwmmmn ua:ﬂmﬂﬁuuuﬂmmﬁ

f. a3ilnaniidve T155070

#am3Itemsnda lniunsnganimuiTussninmsndinlszana 8 Surl5ua
uaanaaaﬁﬂ:xﬁuffw?aaq daummuduvenimnuazanuss Nz szanay st
nSoufonsznieBad Lalvin EC-1118 182 Lalvin K1-VI116 WUidasmisaesaunsonae
neansged Idszina 13 % 7?0’(11”5%51&’)11@?\"31#?)1{1(1:1,1:2 Az 13)  usmsu
YoaleANBERd lusAT AU 1:1 ﬁmmaﬁuﬂuaﬁﬂiﬁﬂﬂdqui‘iuquazﬁﬁﬁ Lalvin EC-1118
wAnueaneged IdSIniBad Lavin K1-Vile  uenemiidanuihifuasi ifonasmin
#0804 Lalvin EC-1118  Tusasiaan 1:1 exiifuauduniidasidubug

Infunsfinda 1T inomeanesediszing 13%  Usinameadeiazaie ity
6’Brix ANUANSUNIRMNMAY 0980 f1pH 1MUY 3.5uaz AiUnsa (% nsATAsH)

Wy 0.7%



Abstract
A. Scope of Study TE 155070
The objective of this research is to study an appropriate ratio of java plum, water and
yeast to produce red wine by using java plum and water at the ratioof 1:1, 1:2 and 1.3 and
fermented at 23°C, total soluble solid = 22°Brix and pH=3 by using yeast Lalvin EC-1118
and Lalvia K1-Villé€.

B. Research Methology
Fermented the specific ratio and used the whole fruit (skin, plub and seed) in a wide
mcuth plastic tank (food grade). Sieved and continue to ferment in a carrow mouth plastic tank.

Analysed alcohol, sugar content , specific gravity and color during fermentation.

C. Results
The conclusion of the production of red wine from java plum found the alcohol had been
increasing of 8 days fermented, but sugar and specific gravity was decreased.  Alcohol increased
13% by both yeast of 3 ratios1:1,1:2 and 1:3. But at radio 1:1, alcohol had been increasing well in
comparison with other ratio. Yeast Lalvin EC-1118 produced alcohol faster than Lavin K1-V1116.
Apart from this Lalvin EC-1118 produced wine color darker color at ratio 1:1.
The characterization of red wine from java plum is 13% alcohol, total soluble solid = 6°Brix,

specific gravity =0.980, pH=3.5 and titratable acidity (as citric acid) = 0.7 %.





