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This research aims to study on the production of Sato from Pathum Thani infused with lotus petal
tea leaves. It also aims to examine the physical and chemical properties of Sato from Khao Hom Pathum
before and after infusion with lotus petal tea leaves, as well as to assess consumer acceptance of Sato
from Khao Hom Pathum infused with lotus petal tea leaves. The experimental design was a randomized
complete block design (RCBD). The results showed that Sato from Khao Hom Pathum infused with sacred
lotus flower tea had a fermentation time of 10 days. The product of Sato, after infusion with sacred lotus
flower tea, had a pH of 3.22+0.01, total soluble solid (TSS) of 13.00£0.00 ‘Brix and alcohol content of
6.33+0.46 %. The Sato, after being infused with sacred lotus flower tea, had brightness (L*), redness (a*),
and yellowness (b*) values of 46.47+0.36, 4.20+0.01, and 0.46+0.01, respectively. The Sato exhibited a
pinkish-purple color after infusion with sacred lotus flower tea. The panelists accept the Sato infused with
sacred lotus flower tea. According to the results of consumer acceptance, using a 9-point hedonic scale,
the ratings for appearance characteristics, color, smell, taste, and overall liking were 7.34+1.35, 7.86+1.40,
6.26+2.07, 6.78+1.96, and 7.10+1.42, respectively. Regarding the intention to purchase the product if it
were produced for sale, 71.43% of the panelists indicated they would definitely buy the product for

consumption.
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Figure 3 Total soluble solid (TSS) during fermentation after adding water.
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Table 1 Physical and chemical quality of wort products before and after fermentation in royal lotus tea leaves.

Physical and Before infusion with lotus petal After infusion with lotus petal
chemistry quality of wort products tea leaves tea leaves
pH Value 3.2210.01° 3.44+0.02°
Total Soluble Solid ("Brix)" 13.00+0.00 12.75+0.35
Alcohol content (%)"® 6.33+0.46 6.75+0.35
Color value
Brightness (L*)" 45.90+0.01 46.47+0.36
Redness (a*) 2.07£0.04° 4.20+0.012
Yellowness (b*) 0.35£0.01° 0.46+0.01°

Remark : Different letters in the same row means there is a statistically significant difference (p50.05).

ns means there is no statistical significant difference (p>0.05).

Table 2 The appearance (Eye Appearance) from Pathum Thani Rice Wort Products.

Physical properties
Pathum Thani Rice Wort Products

Color Turbidity Smell
Before infusion with royal lotus tea leaves + ++ +
After infusion with royal lotus tea leaves ++ ++ +++

Remark : 1) Color : + white, ++ light pink, +++ dark pink
2) Clear turbidity : + the product is clear, ++ the product is slightly cloudy, +++ The product looks very cloudy

3) Smell : + no smell, ++ a light lotus aroma, +++ a strong lotus aroma

Lo )
S

\ - p -
Nt/ N\

L5

Figure 6 Wort product before fermentation in royal lotus tea leaves (left), Wort product after fermentation in royal

lotus tea leaves (right).
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Table 3 Acceptance testing of commercial wort products, wort before fermentation in royal lotus tea leaves and wort

products after fermentation in royal lotus tea leaves

Wort product before

Wort product after

Wort products
Sensory attributes infusion with royal lotus infusion with royal lotus
commercial
tea leaves tea leaves
Appearance 6.66+1.66° 6.08+1.68° 7.34+1.35°
Color 6.90+1.93° 6.12+1.53° 7.86+1.40°
Odor 5.94£2.17° 6.12£2.34° 6.26+2.07%
Taste™ 6.68+2.02 6.90+2.08 6.78+1.96
Overall liking 6.98+1.20° 7.00%1.63° 7.10+1.42°

Remark : Different letters in the same row means there is a statistically significant difference (p20.05).

ns means there is no statistical significant difference (p>0.05).
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