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Wine Production from Nypa Palm Fruits Using

Commercial Yeast Fermentation
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Noppadon Podkumnerd” and Somboon Prasongchan”

Abstract: This research investigated a method of producing wine from nypa palm fruits (NPF). The NPF were
homogenized with water to attain the ratios of 100, 300, and 500 g. Then, the samples were filtrated and mixed
with sugar to adjust the final total soluble solid (TSS) from 2 to 22°Brix. Consequently, commercial yeast (4 g)
was added to the pread justed nypa palm broth with initial pH level of 4.0 before initiating the fermentation. The
results showed that the percentage alcohol, total soluble solid and pH value of the wine was relatively similar.
After 15 days, wines with different ratio of NPF were precipitated with egg white (EW), and Bentonite (BT) with
comparison to control in absence of filled cocagulant (FC). Nine wine formula were as follows: 1) 100 g of Nipa
Palm Fruit (NPF) and no FC, 2) 100 g of NPF and EW, 3) 100 g of NPF and BT, 4) 300 g of NPF and no FC,
5) 300 g of NPF and EW, 6) 300 g of NPF and BT, 7) 500 g of NPF and no FC, 8) 500 g of NPF and EW, and
9) 500 g of NPF and BT. All formula were assessed by the 15 testers for quality. The results showed that the
testers had the overall preference for wine in the range of 5.80 £ 1.06 to 7.30 + 0.88. The fifth formula had the
highest score of 7.30 £ 0.88. The statistical analysis at 95% confidential interval revealed that the eighth and
ninth formula were not significantly different from the fifth formula. The overall preference scores of the eighth
and ninth formula were 7.20 + 0.91 and 7.23 + 0.82, respectively.

Keywords: Nypa palm fruits, wine production
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Figure 1 (A-B) Characteristics of NPF is about 4-5 months old
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Table 1 Mixtures of wine

Mixtures Formula | Formula | Formula | Formula | Formula | Formula | Formula | Formula | Formula
1 2 3 4 5 6 7 8 9
NPF (gL) 100 100 100 300 300 300 500 500 500
Albumen(glL) - 5 - - 5 - - 5 -
Bentonite (ml/L) - 10 10 - - 10 - - 10
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Figure 2 Kinetics of alcohol production profiles
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2. wanmsUssiiuanMWalsE R AN

N9 szl uA A NN sz a AN
gadlaiis 9 4n3 NALARIFIANTTT 2

nMagaLMsEaNFLNNLsraANEaluA 1
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LmnﬁiNﬂﬂNﬁﬁmﬁﬁﬁmmwﬁﬁ?{izﬁummﬁ@ﬁuﬁ'
Seuaz 95 1UAN 8 gn9 NsuanFuNIRuAaedlal
qms 18 SlAeRuwintu 673 + 137, 667 + 147,
6.93 + 1.71, 6.57 £ 1.08, 6.60 + 0.98, 7.13 £ 0.93, 6.83
+0.97 WAy 6.97 + 1.0701AAL

nInAdaunIseaNiunNIglszamdnlalu
Fnuanilanun qns 6 SAadugean Ao 7.23 £ 0.89
Lililennae A NLANAINISADANLIN NS
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AaLdesuTsenay 95 fuan 8 gms N13eaNiY
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6.93 + 1.57,6.97 £ 1.54,6.90 + 0.85Uar 6.90 + 1.18
ATNANAL 43 7-9 WAL 6.83 + 0.82, 7.13 £ 0.91
UAY 7.13 + 0.88 AMNANAL

Table 2 Results of the test wine

nInAdaUNIsEaNFuNNlszamAndalu
Fnunaunudn gas 9 Seniadugegn A 7.00 £ 0.78
Lililennae A NLANAINISABANLIN NS
sensuRliunnsnsetne A oumnadAns sy
Awideuisenas 95 fudn 8 gms N19eNsy
madunavaediad ges 18 lAnedtwiniy 633 + 074,
6.30 £ 0.87, 6.17 + 1.09, 657 + 0.89, 6.83 + 0.81, 6.73
097,6.53+ 1.1 uaz 6.97 + 0.91 MNAL

N1INAAaLNITEaNTUNINLszanANial
FnusamnAnudn gas 9 SlAnsteniuLedngean Ao
720 + 0.94 usiiilenagauANNLANENINNIERR
wudnfnseensuRliuansnsedne i dn dung
atRnszAuA T e U aeAY 95 fugns 5,7 LAz 8
FeflAnaAEiNTL 6.97 + 0.91, 693 + 1.10 uas
6.60 + 0.89 MINAIAL LATWLL 4R 1, 2 WAz 3 |
mm@uﬁ?ﬂmmwﬁﬁ@ﬂﬁ@m TnefiAademinfy
5.97 + 1.85, 5.23 £ 1.76 Uaz 5.53 £ 1.53 AMNAAL

Formula Test
Color Transparent Odour Flavour Overall
1 6.73+1.37°| 6.97 + 1.34° |6.33+0.747| 597 + 1.85"° | 6.27 + 0.92°
2 6.67 + 1.47°| 6.93+1.57° |6.30+0.87°"| 5.23+ 1.76° | 5.80 + 0.80°
3 6.93+1.71°| 6.97 + 1.54° |6.17 + 1.09°| 553+ 1.53° | 5.80 + 1.06
4 6.57 + 1.08°| 6.90 + 0.85" |6.57 + 0.89°| 6.40 + 0.99° | 6.27 + 0.73"
5 6.60+0.98"| 6.90 + 1.18" |6.83+0.81°| 6.97+0.91° | 7.30 + 0.88"
6 7.13+0.93°| 7.23+0.89" |6.73+0.97"| 6.27 + 1.13” | 6.50 + 1.06™
7 6.83+0.97°| 6.80+0.82" |6.53+ 1.11%| 6.93+ 1.10° | 6.53+0.76™
8 6.97 + 1.07°| 7.13+0.91° |6.97 + 0.91°| 6.60 + 0.89™ | 7.20 + 0.91°
9 7.20+0.67°| 7.13+0.88° |7.00+0.78°| 7.20+0.94" | 7.23+0.82

Note™ = average in the same row with different letters indicate statistically significant difference

*p<0.05
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