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Abstract

The aim of this research was to evaluate the effect of yeast isolated from sugarcane juice on
quality of Jambolan plum (Syzygium cumini) wine. Four yeast strains were used for wine production
including isolated yeast (SG1 and SG2), Saccharomyces cerevisiae SC90 and Saccharomyces
cerevisiae TISTR 5013.  Jambolan plum juice was adjusted the total soluble solid by using sugar to
be 22 °Brix, pH at 3. 4 and incubated at room temperature for 14 days. Alcohol concentration, total
soluble solid content and pH of Jambolan plum wines were determined. The results found that
Jambolan plum wine fermented with SG1 and SG2 showed the highest ethanol content at 15%. The
lowest sweetness and pH of Jambolan plum wine were found when fermented with S. cerevisiae TISTR
5013 at 9.7 °Brix and 2.28, respectively. The results of sensory test including color, clarity, odor, flavor
and overall liking scores obtained from 40 volunteers. The results indicated that Jambolan plum wine
fermented with SG2 presented the highest score of odor, flavor and overall liking at 2.00, 7.55 and
11.98, respectively. The highest score of color was found in Jambolan plum wine fermented with SG1
at 1.80. Jambolan plum wine fermented with S. cerevisiae SC90 was the highest score of clarity at 1.18.
The results of the satisfaction study showed that the Jambolan plum wine fermented with SG1 had the
highest odor preference of 3.08, while the Jambolan plum wine fermented from SG2 had the highest
of color, odor and overall (3.53, 3.33 and 3.08, respectively). In this study, SG2 is a yeast strain that

can be used to produce wine and is most respected.

Keywords: Yeast, wine, Jambolan plum (Syzygium cumini), Sugarcane juice
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Table 1. Alcohol, sugar content and pH of Table 2. The evaluation of wine quality by sensory

Jambolan plum wine testing of Jambolan plum (Syzygium cumini)

Yeast Alcohol  Sugar pH wines by using 20-point wine
content  content SG1 SG2 S. cerevisiae S. cerevisiae
(%) (°Brix) SC90 TISTR 5013
a b d C
SG1 15 10.3 2138 color 1.80+0.75 1.20+0.82 1.05+0.90 1.08+0.83
Clarity 1.05+0.68° 0.88+0.67° 1.18+0.66° 1.15+0.65"
SG2 8 18.4 2.41
Odor 1.90+1.30° 2.00£1.37° 1.65+1.04° 1.85+1.13°
S. cerevisiae 14 10.7 2.41
flavor 6.70£3.12° 7.55+3.54° 6.68+3.29° 7.10£3.13°
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overall 10.65+4.59° 11.98+4.92° 10.53+4.90° 10.85+4.80°
S. cerevisiae 15 9.7 2.28 Mean + standard deviation followed by the same letters in the same
5013 row do not differ significantly at 95%.
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Table 3. Effect of yeast strains on sensory
evaluation of Jambolan plum (Syzygium cumini)

wine by using 5-point hedonic scales.

S. S.

SG1 SG2 cerevisiae  cerevisiae

SC90 TISTR 5013
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flavor 2.63+1.42° 3.33+1.19°  2.35+1.23° 2.58+1.21°
overall  3.03+1.27° 3.08+1.35°  2.78+1.25d 2.98+0.74c

Mean + standard deviation followed by the same letters in the same

row do not differ significantly at 95%.
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