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Abstract

This research studied noni’s juice quality extracted from three different ripening stages
which were classified by fruit surface’s color observation ;: mature, semi-mature and ripe. After
noni’s juice extraction by blending with water ratio 1:1 (w/w), riped noni juice’s color was found to
be less dark than others. It’s total solid and and total soluble solid content was the highest,
significantly different from others at 95%. The total acidity of mature noni’s juice was the highest,
significantly different from others at 95%. Others quality of three stage noni’s juice such as
viscosity, specific gravity, acidity and total plate count were similar. After growth studying of
commercial wine yeast (Saccharomyces cerevisiae) eight varieties, such as CR104, CRI105,
CR108,CR109, CR110, CR111, CR112 and CR116 in noni’s juice mixed with potato dextrose
broth, it was found that the less of noni’s juice concentration, the more of yeast growth in every
yeast varieties. After heating the noni’s juice mixed with potato ‘dextrose broth at 100 °C for 5
minutes and inoculation with CR112 (the high potential yeast variety), yeast could grow well
because some active compounds which have role inhibit growth were break down. Yeast could
excellent grow in the medium mixed with riped noni’s juice when comparing with the other 2 stages
of maturity. The must for noni winemaking were prepared by diluting of riped noni Jjuice with
water (1:40), adjusting total soluble soliﬂ to 23 °Brix and pH 4.00. The prepared must was
inoculated with S. cerevisize CR112 varieties; the higher concentration of di-ammc-mium phosphate

(DAP), the better of yeast growth. Yeast could grow effectively in prepared must added with 1200



ppm DAP. After finished fermentation, noni wine was evaluated chemical quality and sensory
evaluation. It’s quality was lower than standard wine because it is too sweet (12.2 0Brix), low

alcohol content (10.0%v/v) and a very strong aroma of noni fruit,



