Production of cassava wine by biotechnological method
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The production of cassava wine, an alcoholic beverage from cassava was developed from the cuirent

process of making traditional rice alcoholic beverage (Figure 1) by collecting the effective microbes from 3 soul

.
of Look-pang, the herb-containing rice cake inoculum (Figure 2} and from the application of biotechnology by using
the commercial starch-degrading enzymes. |hitially, the staich in cassava roots, after peeled, washed and g_fi:%und,
was hydrolyzed by Cl-amylase ehzyme {Termamyl'@ 120L, Novo Nordisk, 95°C for 2 hrs) and the liquefied stgjr;h

was further hydrolyzed to glucose by glucoamylase enzyme (AMG 300L, Novo Nordisk, 60°C for 6 hrs). The

was then fermented by mixed pure culture isolated from Look- -pang A B and C for 4 weeks. The mash w
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by sedimentation process and kept for qulltf evaluation. All isolated mixed culture provided the products WIth good

e

alcohol content (10 to 11%wv/v) comparable to commercial yeast (117.v/v) (Figure 4). The sensory attributes, when
evaluated by 25 trained panels, of cassava wine produced by mixed culture isolated from Look-pang A and B, were
favorable (Table 1). The wine did not contain any harmful chemicals and hazardous metals. By using the

commercial enzymes and pure culture, the process of making cassava wine could be readily controlled and the

products had more consistent guality.

Materials and methods

Preparation of pure culture from rice inoculum
Look-Pang, the herb-containing rice cake inoculum mlleciecl from three f«?%'nﬂus Sato manufacturers

(Manufacturer A, B and C) were used for isolating pure yeas

oh MY agar plate at 30°C.

Figure 1 Frocess of making Sato, radition Thail rice alcoholic beverage (&) Steaming of rice grains (o) Cooling of cooked rice

{I.'iémylase enzyme (Termamyl 120L, Novo Nordisk Co. EE@ﬁId DEI
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azt 100 ppm) at 95 C for 2 hrs. After liquetaction, () Mixing of cooked rice with Look-Pang, rice cake inoculum (d) Incubating of the mash (&) Filtering and pasteurizing of rice wine
: L

S00L, 1 ml enzyme/1 kg sample, pH 4.5} and (f) Packing of rice wine,
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. :"u_:;'ehemicalﬁ: methyl alcohol, ethyl carbamate, sulfur dioxide, copper, iron, lead, arsenic and ==
ferrocyanide (AOAC, 1995)

Se_nsﬁ-ﬁyﬁ-?&aluatiun by 25 trained panel
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Figure 3 Process of making cassava wine, an alcoholic beverage made from cassava
(&) Pesled and washed cassava roots (£ Enzyme hydrolysis of ground and cooked cassava roots (¢) Cassava syrup (d) Removal of solid pulp
(e) Addition of pure culture (f) Fermentation of cassava syrup (g) Clanficalion and pasteunization of cassava wine and (h) Packing of cassava ”
. wine In clean containers.
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Figure 2 Preparation of Look-pang, the herb-containing rice cake inoculum
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(a) Making sphere-shaped rice cake after mixing rice flour with herb extracts and old rice cake inoculum ke B [ 25
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sensory attributes score  Look-Pang Look-Pang Look-Pang Commercial 5 F c ] ’.
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Color 2 1 .20 1.44 0.3a i g 5 10 15 50 o5 20
. Aroma* 4 L HT " 2.58 ¢ i85 x4 _
Time (day)
A cetic flavor* 2 | 427 52 ]l 6720 foag
Sourness 2 0.70 Yt 1.04 [
Sweetness ™ 2 0:%5 1.08 0.79 HiEga
A stringency ™ 7 09§ N &g e Figure 4 Alcohol and glucose content during yeast fermentation of cassava wine by pure culture isolated from Look-Fang A,
Body ™ 1 0.69 0.81 0.56 0.77 B and C and commercial yeast (CY).
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