UNAnga

° - «o : b4 L % < e Loy [ &
vmsAnmnszuumandnladinleludiasdiu o Fealfimnag snAnemaniuas
malulainisemns saniddeuasfineusumanensdnie Wdndsnnssasimeinlad
© : L o o I’J - [ i d :
ale dadouraskounanludminloddals  arowuffadminunzan  srowufdnled

-

4 -« : - o - 4 o L4 t Ve
wmazanlumninlad saisrlisresingiufidlusiloss uezdrlowke  Tnelddmodu
angunsoifnle unzeBAnanisneRsdnL S1ia 41udu 3 arewugf Ae Bae Weadun

4 - : . -3 - () -~
uszany ninandanslunacuangania sununinfusmatinaiasldadfinasanausunng
>
. . hd ° > o J ] «
NARBUUYL  Factorial in CRD 471u9u 2 11 TneAmRaniladuniinalasnsssianuninlad
slemaadl upsilszamduds  aFsufeuienargwiniequ werlnfusld uasuans
- o - o Jd 2/ - o 1 4 ° ¢ - o .
RuadruaRduniAneidanauda AnrmmnAtAuLlnlsiun1ealia (Analysis of
Variance) uazufFaufisuadnuuanstcansAnaialng Least Significant Difference MAIRIN
>
AN nsrdnlussAugramnssluiavinlsenaiinguan 500 ans o aunsaiarlouss
uRaRanNTNEArAIY e uarlnawsuuuulniuslfisens  soAsouasineusy
nansasaln wssindndusilnidlenld Anmniseenfurediilnaluimina oy
uszFedlua Tasvinisdunguaesfiitlnauiugusssunn (Simple Random Sampling) 4%
duitnAfudsndaclnidloudareuAromlunuuseuniy vinsmaseuaindayaitidain
‘ - - J 3 o «o -1
LuLAIUON uazmAIANRIAuSTaulinasentsoenfulnidlavesdiFlng Tay
- - . ' pe o -
MASnimealfuun Percentile uazAadn (Mean) uazmiAnguRuSraoulsing
Chi - squares wianvadnmdayadunisamu o aunsaifnlauasndananisinsmsdiny
1
« el oy a - o o «o n: <4 o
HaNTANE wuda FBnnsetendngiudlagalumein st lefivanzas A nasin
o P v ¥ v ¥ ° 4 °o 3 - o
nagleNAnAanud fedaeinazanaduau 4 AN uaziudiuatesusnuldenuasdaean
z - i L «< o
(pulper finisher) o asinmuizaulunisninladanly Ae Saccharomyces bayanus
o - v, ., . ¥ . o~

(EC1118) dounanndnfusiaaduaslumiiniaianle Ae UfnivnalWlé 200 nfusedns
walauenlufisuaaia 120 Hadniusiedns Iunad@eamanluda g 200 fsdnfusiedns

o« &0 - 0y L4 i o o exi ‘: | =
ransAnEAEiugat lefmnazanlunsminlod wud srloseiugineuandeodes 1

[] 14

A manzaad flunsinladdnlaanndisieiugany uensantl danud arlaaneiug

] : -~ [ & J e .« o i J J
Bmanbinandsluggnia @man - Aue) fiwualiiunldvinlandd leifigainmandanli

- L4 L hd L 4 3 g L 4 - «

HARRAuBNGYNIA nanisAnnsinlaialaaingalowks wuda SlauwkedimRamaslila
- J ) L d :’ g o -~ - [ J ° L
flanfigunmAndiinislddnlowkeditmsasitein fiiflnauaniulofdalefivnangle

L4 ‘ e J L ° N
winnnndladflemitandrloas  snnasAnmduanlsznalunsamu wudn
unlszinunsasqulunizadaladd lalufFunn 60,000 1aasiel (750 ua.) fuyusiatas

v ]
Uszan 55 um MAe o 5suduA 100 um setas duRurszin 5 §um



Abstract TE 153254

The longan wine making method, must preparation, ingredients content, yeast
strain, longan variety and type of dried longan, were studied at Lampang Agricultural
Research and Training Centre, department of Food Science and Technology Laboratory.
The 3 varieties of longan, Edor, Beaw Keaw, and Chompoo, both in-season and out-
season were obtained from Lampoon Longan and Its Products Cooperatives Ltd. The
Factorial in CRD with 2 replications were used as an experimental design. The chemical
and organoleptic quality of longan wine were used as a respones variables. The analysis
of variance with the least significant difference compariscn of the means were used for
statistic analysis. After selecting the appropriate longan wine making metﬁ'od. the small
scale enterprise , 500 litre in stainless steel tank, was conducted at Lampoon Longan and
its Products Cooperatives Ltd. and Lampang Agricultural Research and Training Centre.
Both tresh and dried longan wine were tasted by consumers at Lampoon and Chiangmai.
The consumers were sampled by simple random sampling for longan wine tasting and
answering the questionnaires. The data were compiled by percentile and mean. The
relation of some variations were also investigated by Chi-square. In addition, the longan
winery investment was investiqated.

The study showed that the appropriate fresh iongan must preparaticn was done
by washing with portable water for 4 times and then separating the juice by pulper
finisher, Saccharomyces bayanus (EC1118) was the proper yeast strain for longan wine
making when compared with Saccharomyces cerevisiease (EC1116). The esséntial
ingredients in longan wine making were 200 gm./litre sugar, 120 mg.fiitre diammcnium
phosphate, 200 mg./litre potassium metabisulphite. Edor and Beaw Keaw varieties

produced better longan wine quality than Chompoo variety. In addition, it was also

found that Edor variety which was produced in-season tended to produce a better wine
quality than out-season longan. For the longan wine which was made from dried longan,
the study showed that the good wine quality was obtained from straw yellow color dried
longan. According to the consumer test, it was found that the longan wine which was
made from dried longan was more accepted than from fresh longan. The study also
found that the investment for producing 80,000 bottles (750 ml) per year of longan wine
was nearly 5.0 million baht. The price at winery should be 100 baht because the cost was

around 55 baht.





