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NUTTAWAN LERTPINYOCHAITHAWORN : QUALITY
DEVELOPMENT OF THAI TRADITIONAL RICE WINE. THESIS

ADVISOR : ASST. PROF. CHOKCHAI WANAPU, Ph.D. 76 PP.
SATO/ALCOHOLIC FERMENTATION

This research was aimed at improving the quality of Thai traditional rice wine
which is well known as “Sato”. The improved process was carried out by adding
paddy, polished seeds and malted KDML105 rice before fermentation. These samples
were compared to samples to which nothing was added. For the malting process, the
dormancy period of KDML105 was broken down for 5 days at 50°C. Then, the seeds
were steeped in water at 30°C for 48h and then germinated at 30°C for 4 days. This
method was found to obtain high level of reducing sugar (157.77 mg reducing sugar/g
rice) and the total protein concentration was 63.8 mg protein/g rice. For the alcoholic
fermentation process, the population of yeast was in the range of 3-5 x 107 CFU/mL.
The highest amount of reducing sugar was found on the 3™ day in all conditions
except under control. Statistical analyses of organic acids concentration were
examined and it was found tﬁat the amount of acetic acid decreased significantly in all
conditions except control. The addition of either polished or paddy rice allowed a
higher amount of citric acid when compared with control and malted rice. However,
the amounts of malic, lactic and succinic acids were not significantly different in all
conditions. The ethanol concentration was highest (17.20%) in rice wine by adding
malted rice, followed by paddy rice (15.24%), polished ricé (13.53%) and control

(13.32%), respectively. The yield of ethanol (g ethanol/g rice) was 0.482, 0,427, 0.544



v

and 0.736; in the paddy rice wine, polished rice wine, malted rice wine and control,
respectively. The finished rice wines were evaluated by 12 experienced panelists. 1t
was found that two characteristics of the wine; namely cloudy wine and color were
not significantly different at 95% confidence. The smell and taste of the paddy rice
wine and the polished rice wine placed them in the first group. Moreover, the
sweetness of paddy rice wine, polished rice wine and malted rice wine was
significantly higher than that ol commercial products and that under control. In
conclusion, most of the panelists agreed that wine from the paddy rice was the best,
the wine from the polished rice was second and the wine from the malted rice was
third. The panelists considered that the commercial wine and the rice wine used for
control were of a lower standard. Finally, no heavy metals or cyanide were found in

any of the products.
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