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Abstract

In order to develop a pumpkin wine, the brewing conditions and sensory evalution of the wine were stud-

ied. The pumpkin can be made into wine by ethanol fermentation with Saccharomyces cerevisae.

When the mash was adjusted 15% pumpkin and 25% sugar and fermented for 15 days, the product was
highly evaluted in color, flavor and taste. Contents of the refined pumpkin wine were 80mg /ml of total sug-
ar, 70mg /ml of reducing sugar, 2.1 of acidity and 12% of ethanol, and it's pH was 3.6.
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Table 1. Component of a pumpkin wine according to the copcentration of sugar

Suger, % 20 25 30
Content

pH 3.9 3.63 3.83
Ethanol, 5(v /v) 12.2 11.6 12
Total sugar, mg /ml 10 51 53
Reducing sugar, mg /ml 8 45 51
Protein, mg /ml 0.26 0.17 0.1
Amino acid, gmol /ml 0.64 0.2 0.5
Acidity, 0.1N NaOH ml /5ml sample 1.45 2.1 1.9
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Table 2. Sensory evalution of a pumpkin wine

Pumpkin  Sugar Colour Flavour Taste
20% 5 5 4
Raw 25% 5 5 5
30% 5 5 4
Dried 25% 5 5 5
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Fig. 1. Changes in total sugar content of the
mash for pumpkin wine brewing.
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Fig. 2. Changes in reducing sugar content of
the mash for pumpkin wine brewing.
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Fig. 3. Changes in ethanol content of the mash
for pumpkin wine brewing.
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Fig. 4. Changes in protein content of the mash
for pumpkin wine brewing.
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Fig. 5. Changes in amino acid content of the
mash for pumpkin wine brewing.
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Fig. 6. Changes in pH of the mash for pump-
kin wine brewing .
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Fig. 7. Changes in acidity of the mash for
pumpkin wine brewing.
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Fig. 8. UV spectrum of pumpkin wine.
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