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Soursop Wine Product Development for Sustainable Communities
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ABSTRACT

The objective of this study was to evaluate the appropriate ratio between soursop pulp and water for
soursop wine process. Four ratios for soursop pulp and water included 1:1, 1:2, 1:3 and 1:4 with three
replications. The amount of total sugar in soursop wine was adjusted to 22°Brixs. Soursop wine was
fermented with Saccharomyces cerevisiae at 25°C for 15 days. By the end of fermentation process,
sediments were filtered out. Soursop wine was aging at 15°C for 90 days (3 months). The result indicated
that the ratios between soursop pulp and water were statistically significant (p<0.05) in the chemical and

organoleptic quality of soursop wine. Wine from the ratio between soursop pulp and water 1:3 was the

highest overall acceptance (14.89) and degree of alcohol was 11.8710.4. Wine from the ratios between
soursop pulp and water 1:4 and 1:3 were low cost production and optimum for sustainable production of

communities.

Keywords: wine production, soursop, development for sustainable communities
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treatment **

Time of fermentation ( days )

0 3 6 9 12 15
Ty (1:1) 0 6.55%+0.17° 7.5510.21° 9.3310.75" 11.2240.32° 12.5410.12°
T, (1:2) 0 5581033 6.3810.30" 8.6710.62° 10.8820.06" 12.24+0.09°
T; (1:3) 0 4.93+0.24° 5.5910.18° 8.0910.54° 10.0740.02° 12.0630.15°
T, (1:4) 0 4724031° 5.3610.11° 8.5410.47" 10.5410.08" 12.1140.08°

* Mean X SD 9nnM3inMInasaad 3
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dmanwnmlannuluiwias ifanuuandrsnunsaiasgrsiinodany (p> 0.05)
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treatment** chemical quality
pH acidity (%) total soluble solid total sugar(g/l) reducing alcohol (%)
(citric acid) (OBrix) sugar(g/l)
Ty (1:1) 3.5010.17° 0.4810.01 7.310.1° 32.10+0.12° 2.8310.18° 12.5240.12"™
T, (1:2) 3.481025"  0.4610.02 7.0+0.2° 30.2011.31°  2231021°  12.24%0.09"
Ts (1:3) 3.40+0.18" 0.4710.02 7.130.1° 30.16£1.10° 2.6610.09° 12.0630.15™
T, (1:4) 3.4510.21° 0.4810.01 7.240.1° 29.12+1.37° 2.40+0.23° 12.1130.08"™

*  Mean SD aanmviimanasaad 3

= gansunsiiaiiienitowinadatiazana(T, T, Ta, To)
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WUINA pH nn%mﬂmimaaaagluma 3.40t

0.18 §19 3.5010.17 @hmnmﬂunmaglumﬁasa:
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09 0.47 £ 0.02 ﬂ%mmmmﬁaﬁazmﬂvlﬁﬁmma%i

Tug29 7.0 = 0.01 §19 7.2 £ 0.01 °brix USu1m
+

ﬁﬂmaﬁwmaglumd 28.83 + 1.24 19 30.68
1.13 NSNGRRAT wazUSUineaIaT agﬂwﬁaa

2.15 1 0.28 ©19 2.80 * 0.11 nSNdadaT

treatment** chemical quality
pH acidity (%) total soluble total sugar reducing alcohol (%)
(citric acid) solid (°brix) (afl) sugar (g/l)
Ty (1:1) 3.40+0.12° 0.4710.01 7.240.01° 30.6811.13° 2.8010.11°  12.30%0.15" *
T, (1:2) 3.3510.09° 0.4710.02 7.010.02° 29.8711.48° 2.15+0.28°  12.1530.19°
Ts (1:3) 3.4510.06° 0.4610.01 7.010.01° 30.15+1.19° 2.5610.08°  11.87+0.4°
T, (1:4) 3.3810.08°  0.4610.02 7.140.02° 28.8311.24°  2.311016°  11.80+0.11°
* Mean i SD I nNIVINMINeasy 3 %’l
o é“mﬁéhumn?]ammf:anﬁﬂummimfm:m@ (T, T2, T3, Ty)
é’hé‘nmﬁmﬁauﬁ'uluumé?avl,ﬂﬁﬂmuLmn@mﬁ'umaaﬁaaﬂwaﬁﬁfﬁﬁwﬁ‘m (P >0.05)
GI']‘S']\‘]"?]' 5 qmmwmdﬂs:mwﬁuﬁaﬂjadvhﬁnﬁwmﬂ
treatment* organoleptic quality
appearance aroma taste after taste overall overall
(3 marks) (6 marks) (6 marks) (3 marks) impression acceptance
(2 marks) (20 marks)
T, (1:1) 2.39° 3.99° 417" 2.15° 1.19° 12.3°
T, (1:2) 2.72% 4.24° 4.24° 2.11° 1.23° 13.8°
T, (1:3) 2.89° 463" 434° 2.34° 1.42° 14.89°
T, (1:4) 2.77% 4.58° 4.13% 2.14° 1.35% 14.19%°

* a"‘mwz\humﬂ%amaLﬁanﬁwmﬂ@iaﬁwazmm (T, Toy Ta, Ta)
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