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"Sato is a Thai traditional alcoholic Beverage which is made from steamed glutinous rice and
fermented by using Loog-Pang as a starter. It has been one of the popular alcoh;)lic drinks for Thais since
ancient times. However, the quantity of chemical compounds and quality indices 4of Sato have not been
reported. The aims of this research were 1) to quantify main chemical composition of Sato, i.e. volatile
compounds, acids, glycerol, sugars and other by-products, 2) to test physical properties of Sato, 3) to classify
types of Sato and 4) to make quality indices of Sato.

Thirty-one Sato samples produced from different ‘parts of Thailand were analyzed for their
composition. The results showed that 31 Sato samples contained at least 44 chemical compounds at various
concentrations, i.e. acetaldehyde, ethyl acetate, propyl acetate, isobutyl acetate, ethyl butyrate, isopentyl acetate,
hexyl acetate, ethyl lactate, ethyl caprylate, ethyl decanoate, diethyl succinate, 2-phenethyl acetate, ethyl
laurate, isovaleric acid, butyric acid, decanoic acid, caprylic acid, caproic acid, acetone, acetoin, 2-furaldehyde,
ethanol, methanol, isobutyl alcohol, butanol, isoamy! alcohol, 4-penten-1-ol, 4-methyl-1-pentanol, 3-methyl-1-
pentanol, 1-hexanol, 2-phenethyl alcohol, citric acid, tartaric acid, malic acid, succinic acid, lactic acid, acetic
acid, benzoic acid, sorbic acid, fructose, glucose, sucrose, maltose and glycerol. Other components of the Sato
samples i.e. total soluble solids, formol N,, pH, total phenolic compounds, free s0,, total S0, and total sugar

‘ were also analyzed. From all compounds identified in the Sato, 23 compounds were determined to be the most
powerful odourants (aroma index > 1): ethyl acetate, ethyl butyrate, 1-hexanol, acetaldehyde, propyl acetate,
isopentyl acetate, hexyl acetate, ethyl caprylate, ethyl decanoate, 2-phenethyl acetate, ethyl laurate, isobutyl
alcohol, isoamyl alcohol, isovaleric acid, caproic acid, butyric acid, decanoic acid, lactic acid, acetic acid, citric
acid, tartaric acid, malic acid and glycerol.

By using principal component analysis (PCA), Sato samples number 1, 2, 4, 18, 23, 24, 29 and 31
Wwere selected for sensory evaluation. Sensory evaluation of the Sato samples was determined by preference test
using 9 point hedonic scaling. Five sensory characteristics of Sato; appearance, colour, odour, taste and overall
1iking; were cvaluated by 48 tasters. The results revealed that Sato number 2 and 31 gave the highest and the
lowest score for appearance, colour, taste and overall liking respectively, whereas Sato number 24 and 29 gave

the highest and the lowest score for odour respectively.

Multiple linear regression analysis indicated that ethyl laurate, isovaleric acid and diethyl succinate
significantly affected the taste (p < 0.05). In addition, the appearance, colour, odour and taste significantly
affected the overall liking (p < 0.05).

According to all chemical components determined, Sato could be classified by the level of acids,
alcohols, acetaldehyde, esters, total sugars, total soluble solids, preference score and colour of Sato.

Relationship between chemical composition and sensory evaluation was used as a tool to build quality
indices of Sato. The results showed that Sato with high quality should have the ratios as follows: (1) ratio of
esters and acetaldehyde to alcohols, 0.71-0.74; (2) ratio of ethyl acetate to isoamyl alcohol, 3.23-5.82; (3) ratio
of ethyl acetate to isobutyl alcohol, 3.37-11.89; (4) ratio of ethyl acetate to 2-phenethyl alcohol, 8.21-14.75; (5)
ratio of ethanol to lactic acid, 6.67-8.65; (6) ratio of ethanol to acetic acid; 16.95-21.87; (7) ratio of glycerol to
glucose, 0.05-0.57; (8) ratio of total sugars to malic acid, 447.61-484.11 and (9) ratio of total sugars to succinic
acid, 234.17-238.05. In addition, the results also showed that Sato with poor quality had the ratios as follows:
(1) ratio of ethy! acetate to isoamyl alcohol, > 0.15; (2) ratio of ethyl acetate to 2-phenethyl alcohol, > 0.69; (3)
ratio of cthanol to lactic acid, < 79.74; (4) ratio of ethanol to acetic acid, <2.27 and (5) ratio of glucose to total

sugars, > 0.05.





