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Research and Development of Mango Wine
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ABSTRACT

This research was carried out in order to
study and develop mango wine product. Three
varieties of mango used were Chok-anun, Samsen
and Namdokmai. Our study found that the highest

alcohol content and overall acceptability score of

Chok-anun was of 13.6%(v/v) and 6.38%1.17,
respectively, within 22 days. The highest alcohol
and overall

content acceptability score were

obtained from the ratio of 1:1 with the values of

13.1 % (v/v) and 7.04 +0.85, respectively, after 22
days of incubation. Therefore, the Chok-anun’s
mango juice to water ratio of 1:1 was used to
investigate the optimal amount inoculum of wine
making. Three level of inoculum, i.e. 5%, 7% and
10% (v/v)

were inoculated. After 22 days of

fermentation the wine with 5% inoculum had

highest alcohol content and overall acceptability

score of 12.2% (v/v) and 6.5410.72, respectively.
Hence, the suitable variety for making mango wine
was Chok-anun of which mango juice to water ratio
and inoculum content were 1:1, and 5 % (v/v),

respectively.

Keywords: Wine, Chok-anun, Samsen,

Namdokmai
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Table 1 Sensory evaluation results of mango wine production with various varieties of mango.

Sensory evaluation results
Species of mango Odor ns Total
Color ns | Transparency Taste
of mango acceptability
Samsen 57911.18" | 5881123 |[517t161° | 5424169 | 554+1.25%
Chok-anun 6.7511.23" | 6211138 |6.6711.44" 5961157 | 6.38%1.17°
Namdokmai 521%1.18° | 5751126 |521+164° | 504+1.65 | 5.001.50"
a,b,c means with the different letters in the same column are significant at p < 0.05
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Table 2 Sensory evaluation results of mango wine production with various juice to water ratios.

Sensory evaluation result
Ratio of mango juice
Odor Total
to water Color Transparency Taste

of mango acceptability
1:1 6.83+1.47° | 6.42+1.32° | 717 £1.01° | 7121099° | 7.04 +0.86°

1:3 5.92 +1.02° | 5.46 +1.06°
R R 6.17 +1.09° | 6.83+1.37° | 6.63+1.10°
1:5 500 +1.06° | 517 +1.37° | 5.00+1.068° | 488 +1.26" | 5.00 +1.06°

a,b,c means with the different letters in the same column are significant at p < 0.05
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Table 3 Sensory evaluation results of mango wine with various inoculum sizes.

Sensory evaluation results
Inoculum sizes
ns Odor Total
(%) Color ns | Transparency Taste ns
of mango Acceptability
5 5831152 | 5961096 | 517 +1.66° | 6.50+078" | 6.54 +0.72
7 5.46 +1.10 5.33 +1.09 471 +146° | 550 +1.72° 6.04 10.86
10 6.17 £1.38 5.67 £1.17 588 +1.68" | 588 +148% | 592 +1.32
a,b,c means with the different letters in the same column are significant at p < 0.05
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ASTM  American Society for Testing and
Material.1968. Manual on Sensory Testing
Methods. Philadelphia. 77 p.
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