UNAALd

T163786

ﬁﬂymaﬁmamamaumuw%“lumswuﬂ 2 wilafe IWoyAuNIITsINMAUAZITOTAA
USqNIMWUS  Saccharomyces bayanus (EC1118) uaznavesgungii 1 lumsninuas
M3ty 2 uuufe hmsndnuastunguugieslavlisgumgiimdsueanisnilin 27.5 o
HaTMIUY 25.5 °% uazimsninuazuungungiaaugy Iaelingumgin1snin 18-20 o
' ' ¢ o P 1 1 oy 4
wagMstn 10-15 °y defuniwyes lnilganldluduan q 1un USuaueanesed
a 3 a 9 1 P a’: 1 1 (=Y a :l an o
Yinavewlisiiazawld m pH WSmmnsaienua  manugu md USuanheaiad

a g o a 4 g : [
PSnayiveessa  Jsuaunaueanesea uazdu q swnamsnagouneyszamdude

a 2 o

¥ ' ¥ T []
HAMSITENUT FHAveuFeydunsinlFsaungunginlslumsnlinuazmstuiunnais

a

1
<y

o A 1 o o Sl‘vd’ll LY [ yé’a d = & qa
ﬂullNaﬂﬂﬂmﬂWWﬂJ@QIl’)ull\‘lﬂﬂ’t’lllﬂﬂﬂu FRNTHUN m:muﬂTﬂUha‘nauﬁmusqmuﬂsmm

a

o ] [] Y 4 o d a 1 v o o aa
upanesen  uazAr pH genhmswinlaolhidesdunsdsssumndsasliivdvgniada
o

U

Q

Qe

o

1 a &g a Sla,: a 1 Y y.g o =t
ﬁ')u1]'511Will‘lli’)\illﬁlﬁﬂa&’ﬁTleﬂVNﬁ?Jﬂ ﬂ'iiﬂﬂlﬂiﬂﬂﬂﬁllﬂ ﬂ?ﬂ'ﬂﬂ??ﬁﬂﬂiﬂﬂi%l‘ﬁ@ﬂﬁﬂﬂi

) 3

a . S o o W an @ i ) a g
ssTumAes Ay Nata  msmilnfiguvgieslinamid)Suanoanssed uaz

Y

E4 ]
Psnansaionua genimsminngungiiniuquedialidvdiAgmeadd  dius pH uaz

[l
=

Ly o o 3 o 1 s =
ﬂiiJ'Iﬂl‘\li’Nu‘ll\Wlﬁ“’ZﬂUuléllﬂ\i'ﬂllﬂ?ﬂﬂ'l’lﬂﬁ°HNﬂﬂﬂmﬁQMﬂ’JUﬂ?J?)UNlJHUﬁWﬂEUﬂNﬁﬂﬂ

Q
¢ l

L!J?JT:T‘L!ﬁﬂfﬂi‘UlJWU'ﬂﬂﬁﬂNﬂIﬂUi‘Hl‘KBU’dﬂU ’Q‘VI ﬂsmmuaaﬂaaaa M pH Lz

o

AMANUYU qaﬂmmswuniﬂu%wa%aumumswmamwﬁuﬁﬁmmaﬁﬁﬁ amfsunm

L}
¥ ¥ ]

d A Q’l’ a £ ' a ° a o v o
‘llﬂﬂlﬂlq;]ﬂzﬁ'lﬂvlﬁlﬂ\?ﬂuﬂ ﬂsn'\mﬂiﬂ“ﬂ\TﬂUﬂ ﬂ’]ﬁ lla”ﬂin']ﬂlu']ﬁ'lﬁ ﬂ')“lﬁ] ANIINITUUAN

~ o

yé’ o 2 d a 1 Ao o an a 9y VJ a
IﬂUi‘lﬂ‘]ﬁJ?ﬁU‘ﬂiUﬁiill‘BWIE)thlJHUZimﬂgﬂNﬁﬂﬂ mmu‘wamwnwawwam“lwﬂsmm

U

&
] el

4 o q’: ' [} 1 ~
wpanegen  Usuimnsanarua AINNNYU Llﬁ3ﬂ1ﬁq~iﬂ’ﬂﬂﬁUNﬂQﬂmQNﬂ’JUﬂlJ?)U’NlJ

@ o o aa 1 d o : ' ° J v i o
HIAYNWADN mumaaxmwazmu'lﬁ’mﬂm iaga pH mmwmmuﬁqmw NUAIUAN

9 o

1 ¥ ]
stnldsdignuadd  uadlownsanihivsweyiaveuseuazgaunginlylunsngdn



- T163786
Lm"‘ﬂﬁljiJLﬁﬁ]ﬁuﬁﬂﬂ'lﬂJll‘WU'ﬂ ﬂTiﬂNﬂIﬂUﬁlTl‘ﬁﬂUﬁﬂUiﬁﬂﬁLLﬂ“’UN‘V]ﬂﬂlﬂ.ﬂNﬂ?UﬂMU

a

ﬂiiﬂmllﬂﬁﬂﬂﬂﬂﬁﬁlﬁﬂﬁ\i’dﬂﬂﬂiﬂﬂaw 14.43 Llﬁwﬂ'IiﬁiJﬂIﬂEJGl“mﬂﬁ)%aU‘VliﬂﬁiﬂJ‘lﬂﬂLLﬁ‘”Ull

L]

=

ﬁqmwgﬁmu Y Mﬂill’lmu?)aﬂ’é]aﬂﬁmﬁﬂﬂ’lﬁﬂﬂ'ﬂi’ﬂﬂﬁu 10.73

a e

¥
MAINITUTTIVIAND I mmuﬂiﬂuwaqaumﬂﬁssmﬂﬁua:L«‘Baﬁﬁﬁmﬁmwmi

winuazlungavgivewazgaunginiuqy  SSinauwSaueanssed liumnateiuma

=Y

aa 1 o’ 3 a ad a apa o g
add TeewunmswinlagldiFerduniosssumanigungiives fuSuaunTausansesd

L]

é o = 1 o "
qegafie 27334 unJ/a. FedaldSuaegluseaulifuiiasgiu uen. 2089-2544 Lazms

o aldy 1 g a PRyey a oA A a oo A
min lnolM¥etanuTgningunginivquidsnamTaueansgoadigaiio 246.48 un/a.

a

oy @ s 3/ ‘; = o a a a
ﬂ'ﬁﬂixmuﬂqmﬂ']wynﬁﬂﬁZﬁ’]‘VIﬁNNﬁ fni‘ﬂuﬂiﬂﬂi‘lﬂ‘]"ﬂ'ﬂﬁu‘ﬂiﬂﬁﬁin‘ﬂ'ﬁ UTTY IR

L]

ar v Y] ¥ d o a" v @ o aa @
uazmsgensuswanimsnin lasldisedadus qniedralitdoddameada anuladu-

o

d a et

1 4
M uazndulidanuuandaiy dndvesiniiusn lnelddesadusan il auaatuniy

q

a 4 a 1 oA o [

‘vﬁ‘ﬂﬁwﬁﬂiﬂa"l%’ﬁmaumaﬁiiwmamw yAIAYNINADA miwﬂ'ﬂuazﬂuﬁamwnﬁ
v

9 U]
o

muauﬁﬁumh’n’uﬂ'hmswﬂmm“uuwamwﬂuwmammuumﬂmmaﬂnm uaﬂ%muua

u

nuhgunginldlumsudnuazasuylilinasensuuunisnaasudy vosanulaiuni

naY sed uazeeusuTInves lnliligaila

e o - e o =

aw o4 =] ) o o v 4 oy e
inﬂ\‘]114’3%Uu%3n’n—‘lvlﬂ’nﬂ’.]uuﬁﬂﬂﬂﬂllﬂiﬂﬂi‘lﬂ%ﬂﬂﬂu‘ﬂiﬂﬁiilﬂﬂﬁ uﬂmﬂ’]‘W‘ﬂllll

Q q

L 3

Y

J LY 914”:1 o = 9/ @ 1 [ = @ <
LLﬂﬂﬂNil'lﬂﬂ’liﬂuﬂiﬂﬂi‘m‘vﬂﬂ’dﬂﬂiﬁ‘nﬁiuﬂ’mﬂ’ﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂw DATNANATDUYY

q U

A3

ke

Qs a 1 od a = 1 4 a o ad a a
TmsseusuruuazsamdvinninFedaduiqns uaweydunidsssumantdszaninm

v oY 3 dy o L a &
MIRUNNADUNINFDUAAUIYND



ABSTRACT
TE 163786

In this study the effects of two types of microbes i.e. natural vs. pure yeast culture of
Saccharomyces bayanus (EC1118) as well as fermentation and aging temperatures, i.e. ambient
vs. controlled temperature on mangosteen wine quality, were investigated. The average ambient
fermentation and aging temperatures employed were 27.5 °C and 25.5 °C, respectively, while
the controlled fermentation and aging temperatures were in the range of 18-20°C and 10-15 °C,
respectively. Wine quality indicators during fermentation, during and after aging and after
bottling were determined. Results showed that not only type of microbes but also fermentation
and aging temperatures affected the quality of the resultant wine samples.

During fermentation and aging, it was found that alcohol and pH of samples fermented
by natural culture were significantly higher than the samples fermented by pure yeast culture.
Fermentation by pure yeast culture also decreased total soluble solid and total acidity more
rapidly than fermentation by natural culture. In addition, alcohol and total acidity of the samples
fermented under ambient temperature were significantly higher than under controlled
température while pH and total soluble solid were significantly lower than under controlled
temperature. At the completion of aging, it was found that the highest average amount of alcohol
(14.43%) was shown by the sample fermented by pure yeast culture while sample fermented by
natural culture and aged with controlled temperature gave the lowest average amount of alcohol
(10.73%). |

After bottling, it was found that the amount of methanol was the lowest in the sample
fermented by pure yeast culture and aged with ambient temperature (246.48 mg/L) while the
sample fermented by natural culture and aged at ambient temperature had the highest level of

methanol (273.34 mg/L). But still within the standard range. Results of the sensory test showed
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that samples fermented by natural culture had significantly higher acceptance and lesser red
color than samples fermented by pure yeast culture The attributes of brilliant clearness and
smell were not different in all sample. Additionally, samples fermented and aged at controlled
temperature had more red color than samples fermented and aged at ambient temperature.
Different fermentation and aging temperatures did not affect the attributes of brilliant clearness,
smell and taste.

In conclusion, the quality of mangosteen wine fermented by natural culture was not
significantly different from mangosteen wine fermented by pure yeast culture in terms of health
safety. Besides the sensory test, it had more acceptance and better taste. However, wine sample
fermented by natural microbial was found to be less efficient for alcohol production than the

wine sample fermented by pure yeast culture.





