A A y a A ' o 2 A A q v
FBLIDINIIAHUAINUUUDAFS miﬂﬂmqwaﬂnauwmmimumﬁmwahiu

a r'd

MInan 1
Yy A ] aa
R, UNANMITAU e1ae
=Y a % a a o
Sayan INVIFIAATUHITUNG ANIAITATUAY

malulasn1se1mnis)

r.’d' Y Y a
211380 nmsaunNuuUdas: 9. A3. AUWIY VONAI
U |
UNAALD

4
v AA o

a S A = A 1 v A ] (% <] A
MU Iz asnioANINIBAIYNANLBUANHUGFE I HUHAIMIN LN YD
4 a L4 - .
winlFlumsnaalad vinmsiaumumsnaasuuu 4 x 4 x 3 Factorial in Completely
Randomized  Design #3dszneuale 3 ade Ae msduarsidanumnu msiauans
[ 4 a I [ a
Tuamdouwar ludalid (KMS) uazguugiilumsinusne msauarsidanumau
Y Y Y
@asdu 1: 2 Taeimin) 4 vila Ao luwuas Idanuvnu imag Iasd (haanseandos)
Yy 9
e wazgnTae a5 mady KMS 4 53du @v 0 ppm 500 ppm 1,000 ppm tiag 1,500 ppm
Y _ o a Y 3 o PP A o A
panhldussygananaannuien (Polypropylene) thusnu13nguvgil 3 szdu fie

ST

a a [ 1 2 1
guigiites (30 =2 °C) Qquuﬁ’mﬂsummﬂ (25 °C) nazgurguronsey (4 °C) wun

Q u u

" a 1A < ] { a < '
ms ldauasIianunnu bidy KMS uazinusnungumvgines aunsonusariougn
1Y) 1 qﬂll 3 a ] 4 A a 1 f
131ddeq 2 Sumniudinansniude tielmaeuas IHaNumY taziiy KMS wuiige
a < , v 2 Ay v A - A a 2
gaorgmamnurartieulieuiuuniulashlagnnzimnzauiige Ao nsauiiiaia
1 o a S o 9}4' a9y S o [l
glnsa Sawnumaay KMS 500 ppm wazinusne Bgamvgines aunsamnusnywanion
1 @ o 1 40 S o [ o o [
131&1nn71 90 Ju nmsrhwarvsunumanus o 13 1d 90 Suliin Inimieou nfSesumeu
o s ' P ' 2 ' P2 ' A g o v o
aunmnu Ininnrandouda tag lninnrarieuusuds wun Tninneareuiiny 1318 90 Ju
=\ =1 9Y A ] 4 [] 4 ] [~ ~ 4 ] ~
Haunmmaail IndiResny Ininnwamiouas tag Ininnwamiousda Taeh Ininnwamioun
< o a 2 A o . a 2
Au1314 90 1 S namewd snazme 1@ amua 64 + 020 °Brix UTiNaniananiua 4.58 + 047

o 1A 1< 1 s a
NFuAeans ANMYUNTA-A1N 3.23 + 0.30 uaaﬂaa@a%’aaaz 14.90 £0.10 Tagl5u1as



9 Y
a % A Aa o 1A o a o I =Y
5w SO, MINUA 55.47 £ 5.62 UaanIuAoans waziimaInIg 4.77 £1.99 NSUAAAT
9
9 o v w a 1 o 1 Y
ﬁ?ﬁiﬂﬂﬂ!ﬂWWﬂ?ﬁﬂﬁgﬁWﬂﬁMWﬁIﬂﬂﬂTi“ﬂﬂﬁﬂ‘U“BN me"huwawmum RRISIN ﬁﬂﬂlﬂﬁ/‘l

Y 1 <3 % o ] 1
Glﬂéj!ﬁ‘(’lﬁﬂu (B39 41.40-54.30 ASHUY NNASLUULAY 100 ASLUN) éﬁﬂmmmﬁmagﬂluﬂqu

v
o

= o Y A ] @ qu/ ag A 3 o 1 Ay v
ﬂﬂ!ﬂTWLﬂﬂﬁﬂu"lﬂ 1D ATNITNIATYTU muua‘ﬁmiﬂﬂmqmimmﬂmwamkmuﬁmn"lﬂmﬂ

= g A < ' Yy A A a ¢ v ¢
NITANHIU ﬁ’]ll”liﬂflﬂ@’]q‘ﬂqﬁlﬂﬂﬂaﬁllﬂuulﬂﬂ Llaglﬂﬂwaﬁlﬂquu‘ﬂuﬂuuaj ﬂmﬂ1wsllf‘]\3u13u

]
=1

Yy = 1w /A a [ A A 1 [
Tlhl,ﬂllﬂ‘ﬂlﬂ"lcwmﬂEJ‘]JWI']ﬂ‘]Jh]fJuVIWa@'lﬂWﬂWaWﬂJ@uﬁﬂ!Lag%uV]Wﬁ@ﬁ]"lﬂwaﬁllﬂuwlﬂﬂlﬂ



Independent Study Title Shelf-life Extension of Post Harvested Mulberry
Fruits for Winemaking

Author Miss Suwarattana Yawiloet

Degree Master of science (Food Science and Technology)

Independent Study Advisor Dr. Somchai Jomduang

ABSTRACT

The aim of this research was emphasized on the extension of ripen mulberry
fruits after harvesting for winemaking. From 4 x 4 x 3 Factorial in Completely
Randomized Design which consisted of three factor : sweetener addition, potassium
metabisulfite (KMS) addition and storage temperature. Four types of sweetener addition
(1 : 2 w/w) were added : no sweetener, sucrose (cane sugar), honey and fructose syrup.
Four levels of KMS addition were : 0 ppm, 500 ppm, 1,000 ppm and 1,500 ppm.
After packing in plastic bags (Polypropylene), all treatments were stored in three storage
temperatures : room temperature (30+2 °C), air conditioned room temperature (25 °C)
and chilled room temperature (4 °C). From the study, it was showed that no sweetener and
no KMS addition, mulberry fruits were rotten within 2 days. The addition of
sweetener and KMS helped to extend the shelf-life of mulberry fruits. The suitable
condition of mulberry fruits storage was sucrose addition, KMS 500 ppm
addition and room temperature storage which it was able to extend the shelf-life for
more than 90 days. After storage in the suitable condition, mulberry fruits were
prepared to make mulberry wine and compared the quality to mulberry wine made
from fresh mulberry fruits and frozen mulberry fruits. It was found that mulberry wine
made from 90 days stored mulberry fruits had the similar chemical quality to fresh
mulberry fruits wine and frozen mulberry fruits wine which had : 6.4+0.20°Brix TSS,
4.58+0.47 g/L total acidity, 3.23+0.03 pH, 14.90+0.10 % v/v alcohol, 55.47+5.62 mg/L
total SO, and 4.77+1.99 g/L reducing sugar. From the sensory evaluation, it was showed
that all types of mulberry wine had the similar quality (41.40-54.30 from 100 scores)
which was classified to be the same group as below standard. It was concluded that
the storage condition from this study could extend mulberry fruits shelf-life and after
wine making, the mulberry wine had the same quality as fresh mulberry fruits wine
and frozen mulberry fruits wine.



