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RATIO OF JUICE AND STRAIN OF YEAST FOR
STRAWBERRY WINE PRODUCTION

Pairote Wiriyacharee ' and Chanhom Somsaguan '

ABSTRACT : Strawberry juice was prepared and devided into three parts ic. the ratio of
strawberry pulp and water were 1:1, 1:2 and 1:3. They were also adjusted in total soluble solid to
20" Brix. The system was fermented by three kinds of yeast such as Saccharomyces ellipsoideus,
Saccharomyces burgandy and Saccharomyces sake. For this experiment, it was found that strawberry
Juice, prepared for the ratio of 12 and fermented with S, ellipsordeus for 1 month, comprised total
soluble solid (4.67 « 0.10 "Brix), pH (3,62 + 0.08), 1otal acidity as citric acid (0,29 + 0.03%), alcohol
(7.36 :+ 0.06%) and tannin (22243 + 8.65 ppm). Additionally, the panelists accepted the product
which was produced by use of the ratio of strawberry pulp and water (1:2) and fermented with
S. ellipsoideus. It was also tw be high quality in terms of colour, body, clearing and overall
acceptabilty
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Table 1. 3 x 3 Factorial design for this experiment.

Treatments Ratio of Juice Strain of Yeast
(Pulp : Water)

ab 1:1 S. ellipsoideus
ab, I:1 S. burgandy
ab, 1:1 S. sake

a,b, 1:2 S. ellipsoideus
a,b, 1:2 S. burgandy
a,b, 1:2 S. sake

asb, 1:3 §. ellipsoideus
a,b, 1:3 S. burgandy
33b3 1:3 S. sake
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dwneg deilde WBinmvewdsfioraeinldfomm (Total soluble solid) mamuiiunin
dusne (pH) puhunsaaefniflounsadein (Total acidity as citric acid) 1Bue
upanesod (Alcohol) aniifwes AOAC (1984) war Pearson (1976) WSansiunuiin
(Tannin) swifveslwlsed FBwend (2535).
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Table 2. Response variables cquation during strawberry wine fermentation.

Response variables Coded equation R R?

18.2780 + 0.3400 (Ratio of juicc) 09425 08884
+ 0.2000 (Stain of yeast) - 09791 (Time)

Total soluble solid

pH = 29101 + 0.4619/(Time + 1) 0.7547  0.5696
Total acidity = 04019 - 00502 (Ratio of juice) 06702 04492
(as citric acid) + 00128 (Time)

devinsviinnsy 1 @eu waumingihiismsewediidiBunavewdsitavay
51%wn4ua@ﬁuﬂwd1u§m1ﬁaﬁwﬂﬁ’ubﬁqmwﬁi (P < 005) ndvife Hadmiiy
wald (1:1) SmouuandrduBrmvesweudiorawidendaduimell (12 e 1
3 (el 3) unnﬁmmmmfammtﬁmmumﬁuﬁun@ﬁuﬂaﬂvuﬁwa‘lﬂaﬂuﬁu
flo Heddwali® 151 Seodiunsefawes (Gevar 035 + 008) usvBunaunuiiu
(25876 + 31.78 ppm) v et owe i 12 wee 13 edaiifedigma
@8 (P < 005) Swdndlumarad 3.

Table 3. Chemical values for strawberry wine after @ month fermentation.

Factors  Total soluble pH Acidity* Alcohol Tannin
solid ("Brix) (%) (%) (ppm)
Ratio of juice
1:1 490 + 017" 362 + 004 0.35 + 0.08 7.66 + 026  258.76 + 31.78°
1:2 467 + 0.10° 362 . 008 029 + 003" 756 + 006 22243 + 865"
1:3 472 2 018" 352 .02 026 +» 002" 768 + 015 16839 + 1461°

Strain of yeast

S. ellipsoideus 470 + 021 3.67 + 0.04 030 + 0.03 775 + 020 216,11 » 4790
S. burgandy 483 5 015 34T + 0.23 0.32 + 0.09 754 + 0.16  217.50 » 49.60
S. sake 463 « 0.20 3162 + 003 028 » 003 706 &+ 001 21597 + 3879

* us citric acid
¥ Mean within column with different superscripts differ significantly (P < .05)
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0.05) (w131af 5.).

(p

Table 4. Scnsory cvaluation results of strawberry wine for some attributes.
Factors Color Flavour and Taste Body Clearing
Ratio of juice
1:1 326 + 069" 268 + 058 272 + 0.54° 253 + 0.71°
1:2 340 + 0.74* 261 + 051 258 + 051*°" 360 & 072"
1:3 268 + 0.58° 243 + 075 238 + 069° 303 + 062°
Strain of yeast
S. ellipsoideus 3.00 + 075 2,67 + 063 2,66 + 0.57 3.10 + 0.74
S. burgandy 308 + 0.74 243 + 0.68 250 + 069 321 + 0.87
S. sake 326 + 0.72 262 + 054 251 + 053 285 + 0.77
* Mean within column with different superscripts differ significantly (P < 0.05)
Table 5. Consumer acceptability for strawberry wine.
Factors Acceptability Interactions Acceptability
Ratio of juice Ratio of juice and
1:1 276 + 0.58" Strain of yeast
1:2 308 + 0.73° 1:1 & S. ellipsoideus 271 * 0.62°
1:3 276 + 0.59" 1:1 & S. burgandy 271 + 0.66°
Strain of yeast 1:1 & §. sake 288 + 048°
S. ellipsoideus 296 + 0.60 1:2 & S. ellipsoideus 325 * 0.58*
S. burgandy 278 + 0.71 1:2 & S. burgandy 320 + 072"
5. suke 288 + 004 1:2 & S. sake 2.79 + 0.84°
. 1:3 & S. ellipsoideus 292 + 0.51°
1:3 & S. burgandy 242 + 0.56°
1:3 & S. sake 296 + 058"

* Mean within column with different superscripts differ significantly (P < 0.05)
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