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Abstract

The propose of this study were to study the production of fingerroot, honey and
lime wine using commercial yeast culture and to investigate and compare 4 formulas of
wine products with different proportion of fingerroot and honey as follow; formula 1:
1500 ¢ fingerroot, 800 ¢ honey and 8 g lime, formula 2: 1500 ¢ fingerroot, 1000 g honey
and 8 ¢ lime, formula 3: 1000 ¢ fingerroot, 800 ¢ honey and 8 g lime and formula 4: 1000
g fingerroot, 1000 ¢ honey and 8 g lime. The dissolved solid (°brix) and initial pH of all 4
formulas were adjusted to 20 and 4 respectively. The dissolved solid, alcohol content,
total acidity concentration and pH were analyzed. The sensory test for consumer
satisfaction were evaluated. The wine products were divided into 3 sets. The results
showed that the concentration of dissolved solid, alcohol content, total acidity and pH
were in the range of 6-7 °Brix, 10-11%, 1.95-2.25% and 3.55-3.81, respectively. The sensory
test showed no significantly different (P>0.05) between formulas 1 and 2, and between
formulas 3 and 4. The wine of formula 1 and 2 were most satisfied by consumers for taste
and total acceptance and the formula 3 and 4 were most satisfied for smell and clarity

of wine.
Keywords: Herbal wine, Fingerroot, Honey, Lime
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Hand refractometer (Waiun uaz wsinw, 2549) Arfleulsanieiduosruing CBrix) ¥1n1s
Snenanudunsa-ana (pH) freedes pH meter (o wialwyag uag wawm auwwh, 2549)
Ainneisiinaueanesedlagldieies Ebulliometer (adin 3Bnsius, 2548) Arfleldiimieu
Wesidud mMsiaseviusunaunsalagldisnis total acidity (Zoecklein et al., 1995) uagAuau

AlARINGNT
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1,000 x USU9159098308197 LY

3. magaunUszamdurauazniseausulaesiuvasiuslnasenandaeilan
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Talgns 0Tl 1 0Tl 2 s0Ufl 3 Aade
°Usnd  weanegea  °uUind  ueaneged  °uUSnd  ueaneged  °uind weanegea
($owasz) ($owaz) ($owasz) (Sowasz)
1 6.82 10.25 7.02 10.0 6.77 9.85 6.87+0.11  10.03+0.16
2 7.14 10.15 7.21 9.95 6.92 10.5 7.09+0.12  10.20+0.23
3 6.95 11.50 7.05 11.2 6.81 10.9 6.94+0.10 11.20+0.24
4 7.34 11.65 7.41 11.4 7.04 11.4 7.26+0.16  11.48+0.12
Sig. ns ns
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NANA N IUNARINAISIINNITNARDINY 3 FOU

Ralt 50Ul 1 50Ufi 2 s0Ufi 3 Aade
@3 eew nsaaviadl eienn nsevivuadl eneann nseviuadl eierandu nseviaviand]
1Hu lawmsnlalu 1Hu Tawmsnlalu 1Hu lawmsnlaly  nsm-Ang Tawmsnlalu
nsn-Ane gUnsAkAniin  nsa-ene gUnseudn@in nsa-ene sUnseudndn (pH) sunsnudindn
(pH) (5aua) (pH) (ovay) (pH) (5aua) (ovay)
1 3.61 2.11 3.56 2.01 3.69 2.15 3.62+0.05 2.09+0.06
2 3.59 1.92 3.42 1.89 3.64 1.95 3.55+0.09 1.92+0.02
3 3.64 1.98 3.78 2.05 3.59 1.97 3.67+0.08 2.00+0.04
4 3.82 2.21 3.76 2.19 3.84 2.25 3.81+0.03 2.22+0.03
Sig. ns ns
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4 fuTuneanesedegluyisiesay 10.15-

11.65 fifnUinansasmuanlawmsvlalugunsauanfneglutisiosas 1.92-2.21 uasiian pH ag

U999 3.59-3.82 drundndaeiseudl 2 TUsuavewdsiiazaneunldvivnunegluyas 7.02-7.41

°Usnd fvSunaueanesedeylurisiesay 9.95-11.4 dArsuunsanmuailansnlalugunsa

winfneglutiiosay 1.89-2.19 uaxdidn pH aglutis 3.42-3.78 wagndndngiseudl 3 GU3uu

vosudeiazaeiilivimuneylugag 6.77-7.04 *U3nd fusuaneanesedeglutniosay 9.85-
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11.4 ﬁﬂ'm%mmﬂimﬂy’mmﬁimmﬁwléﬂugﬂﬂimtﬁﬂﬁﬂagﬂmhﬁaaas 1.95-2.25 wagilA1 pH og

Tuts 3.59-3.69 wadmuimanfasilugnafiortuiildnnnimeasnismusouiivuiueuds

fiazanerildanun Usunaueanesed LLﬁzﬂ%mmmmﬁgmmﬁvLmmeiéﬂ.ugﬂmmLLﬁﬂﬁﬂiﬂé’Lﬁ&N

Aunazdululunuimaienduiy
IINHANITNARDINUT1ALAE 78 sUT U veswd sl draneuldTeanun Sesavves
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Yovay 95 A1 pH adsvasnAniei 4 gnsoglutas 3.6-3.8 Teoglutnafimnzautumaiaiy

yosBaduaziutisiortonganinaiyiulnvesanidunasimanlel (cheese wine, 2562) uay

U3unueanosodiil od uganszuiuniavineglutae 10-11.48 §sfadlasialuanunsony
weanesodldiosay 12-15 mavsinlnflusuidedfininudsundasunfmnzautunisudnlog
MNAFERBYINEAELINGAT
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M15199 4 wanadeunUsEamMdNda ndu & savd uazniseeusulaesiu vee uilnaiidse

nanA9
Laigns AadsAzLuLUsTiusa A
AU nau a Aula NYIUTU
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1 39540.88"  3.78+0.89"°  4.21+0.99"  3.65+1.18°  4.15+0.98
2 4.06+0.90° 3.60+0.81" 4.10+0.81™ 3.76+0.93" 4.06+0.74°
3 3.63+0.92° 4.03+0.66° 3.96+1.18"™ 4.03+1.12° 3.80+0.86"
4 3.77+0.85° 4.12+0.84° 3.87+0.76"™ 4.11+1.04° 3.84+1.23°

o w
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