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ABSTRACT 

 

        The objectives of this independent study were to select appropriate glutinous rice 

varieties, production area of Luk – Paeng (mixed culture starter) and proportion of 

rice per dried longan in dried longan blended rice wine (Sato) production. The study 

applied three levels of dried longan quantities: 5.0 %, 7.5 % and 10.0 % by weight of 

steamed rice, and three steps of dried longan mixing: rice steaming, luk – paeng 

mixing and water adding. After mixing with luk – paeng at room temperature for 5 

days, 75 % water (w/w of steamed rice) was added into the mixture. Physical and 

chemical qualities of the mixture were determined every three days. It was found that 

during fermentation period, the total soluble solid had a tendency to decline but  

alcohol content and total acidity (as lactic acid) increased. After the 9
th

 day of 

fermentation, the sensory evaluation of Sato was shown that the Sato produced from 

7.5 % dried longan added was accepted at the highest score from 15 panelists. This 

Sato contained 10.83 + 0.06 % alcohol (v/v). When the effect of three varieties of 

glutinous rice (RD 6, RD 10 and San – pah - tawng 1)    and  four  production  area  of  

luk – paeng (Amphur Song , Amphur Muang Phrae and Amphur Sungmen from Phrae 

province and Amphur Hangdong, ChiangMai province) were studied, it was shown 

that during fermentation period, the change of physical and chemical qualities of the 

mixture were similar to the previous study. A nine days fermented Sato was sensory 

evaluated by 15 panelists. Results indicated that the Sato produced from RD 6 rice 

variety and  luk – paeng produced from Amphur Muang Phrae had the highest score 

(3.71 + 0.81 from 5). Also, it had the highest alcohol content (15.00 + 0.00 % v/v) and 

the lowest total acidity (0.74 + 0.00 gram per litre). In addition, it was found that the 

Sato produced from over years dried longan had physical and chemical qualities 

similar to the Sato produced from new dried longan. It had brownish yellow, good 

smell and was accepted by 15 panelists at the highest score. In conclusion, the 

appropriate factors for dried longan blended rice wine (Sato) were: RD 6 rice variety, 

luk – paeng produced from Amphur Muang Phrae, 7.5 % (by weight of steamed rice) 

over years dried longan and nine days fermentation at room temperature. 
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