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ABSTRACT

TE 155742

Tne objective of the study was to evaluate the appropriate ratio between ripe
Mao fruit (black stage)and unevenly ripe Mao fruit (bright-red stage) for Mao wine
process. Five ratios of black and bright-red stage including 100:0, 75:25,50:50, 25:75,
and 0:100 and three different amount of initial acid in Mao juice including 0.4,0.5,and
0.6 percent were assigned into 5x3 factorial arrangement in completely randomized
design with three replications. The amount of total sugar in Mao juice was adjusted
to 200g/l. Mao juice was fermented with Saccharomyces cerevisiae at 25 °C for 28
days. By the end of fermentation process, sediment was filtered out. Mao wine was
ageing at °C for 3 months. The result indicated that the ratio between (black stage)
ana bright-red siage with Total acidity in Mao juice in were significant in the

chemical and organoleptic quality of mao wine.





