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ABSTRACT

This research studied riped mulberry fruit quality from two varieties :
Chiangmai and Bureerum 60, within two different maturity stages. It was found that
the riped Bureerum 60 variety which was dark black in color, had higher amount of
reducing sugar, total soluble solid, anthocyanin and antoxidant than Chiangmai
variety. It was also found that the fully riped mulberry fruits (dark black in color)
had the amount of various quality characteristics higher than the riped one (red black
in color). So that, the fully riped Bureerum 60 fruit had the high potencial for
mulberries winemaking. Mulberry must which was prepared by mixing with water
in order to adjust 4 levels of total acidity : 2.5, 3.3, 3.5, and 4.0 ¢/l, adding sugar to 22
°Brix and potassium metabisulfite 150 mg/l. The prepared must was inoculated with
active dry yeast (Lavin K1V-1116) at room temperature, and then aged for 2 months.
It was found that riped Bureerum 60 fruit which was adjusted total acidity to 3.5 g/l
was suitable for mulberry winemaking. From the comparison of 4 commercial active
dry yeast varieties : Lavin EC-1118, Lavin K1V-1116, Fermivin (7013) and Fermivin
PDM (9068), it was found that Fermivin (7013) was suitable to ferment mulberry wine.
Mulberry wine which was prepared from fully riped Bureerum 60 fruit and fermented
by Fermivin (7013) had purple red in color, 13.27 + 0.06 percent v/v alcohol, 5.47 +0.06
g/l total acidity, 3.76 + 0.04 pH, 4.93 + 0.23 mg/ 100 g reducing sugar, 7.77 + 0.06 degree
°Brix total soluble solid, 89.2+0.00 percent free radical inhibition and good quality in

sensory evaluation.



