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Abstract

Ten yeast strains (PY1-PY10) were isolated from palm wine
~of Sathing Phra district, Songkhla province. Yeast strains PY1land
"PY2 could ferment @he medium with 12 %4 alcohol ( v/v ) faster than

the other strains. VYeast strains PYl and PY2 were compared to 14
B strains of genus Saccharomyces, Endomycopsis and Hansenula obtained
'rom the culture collection of Bangkok MIRCEN(TISTR) by fermentation

imyra palm sap at room temperature.lt was found that strains

“PY1, PY2 and yeasts genus Saccharomyces had no significantly
‘different alcohol production. However, they produced a significantly
higher percentage of alcohol than genus Endomycopsis and Hansenula
“(P<0.05). Among them, Saccharomyces cerevisise TISTR 5088 and
‘Saccharomyces carlsbergensis TISIR 5018 produced the highest amount
:of alcohol. The optimal conditions for fermentation of palm wine of
these‘ two strains were initial total soluble solids 22 ° Brix,
x(NH4)ZSO4 0.5 g/1, initial pH 4.5. After fermentation at room

temperature (30+2 ‘C) for O days, the alcohol productions were 12.08

nd 11.96 %4 ( v/v ) respectively.



Wine coolers were made from palm wine by diluting and
adding fruit flavors:drange, grape, pineapple, lime, coconut, banana
‘and passion fruit. The sensory evaluation of these wine coolers
showed that there was no significant difference in the acceptability
of aroma, flavor and overall characteristics in the orange, grape, -

pineapple, coconut, banana and passion fruit flavors, but there was

significant difference with the cooler with lime flavor (P<0.05).
- When SOé,sorbic acid and benzoic acid were used as preservative in

~passion fruit and pineapple wine coolers, at room temperature,it was

- observed that the-control samples (no preservative) and the samples

adding 502 had a storage life of less than 30 days. Howévery the
dition of sorbic acid, benzoic acid or mixtures of sorbic acid and

"id,; Soz‘and sorbic acid, SOz and benzoic acid, 502 with

d and benzoic acid could extend the shelf life of wine

coolers to longer than 60 days.
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