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ABSTRACT

This independent study aimed to study was the possibility of vodka production from
potatoes. Two varieties of potato : Atlantic and Spunta were used as raw material. It was found
that their physical and chemical quality was similar : 78.71-78.88 percentage of moisture content,
0.17-0.22 percentage of fat, 0.21-0.24 percentage of protein, 19.66-19.67 percentage of
carbohydrate, 9.01-13.25 percentage of amylose, 0.89-1.33 percentage of reducing sugar, 4.55-
6.47 centimeters of diameter, 7.47-7.52 centimeters of length, tubers "color was L*, a*, b* values
for 49.72,1.57, 28.05 of Atlantic and -49.97, 4.49, 30.25 of Spunta, respectively. Atlantic variety
had higher value of density, weight, and starch content (5.94 kg/L, 173.40 g and 17.69
percentage , respectively) than Spunta variety. From the study of starch hydrolysis and alcohol
fermentation, the suitable process was started from boiling Atlantic potato mash, adding with OU-
amylase enzyme (0.04 percentage w/w of potato) at 80 "C, following with glucoamylase enzyme
adding (0.078 percentage w/w of potato) at 55 "C. After hydrolysis until room temperature, dried
active yeast (Saccharomyces cerevisiae, V1116) was inoculated and fermented at room
temperature. After fermentation, its alcohol content was 8.17+0.29 percentage . After distillation
to 40 percentage alcohol content, its yield was 7.00+0.38 percentage and alcohol recover from

must was 74.60+6.38 percentage . Its methanol and fusel oil content was lower than the spirit



regulation limit. From the deordorization study, the optimum condition was soaking with 0.8-2.40
granulated activated carbon for 24 hour and clarified by filtration. The result of flavour
fortification was showed that vodka produced from soaking with orange peel (Sai-num-pung
variety) at 15 percentage (w/v) for 24 hour and then re-distillation had the good quality. The

orange vodka quality was similar to the commercial vodkas.





