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Abstract  
 

 The objective of this research was to study the optimal sugar and alcohol concentrations for the 

production of Kluai Nam Wa vinegar . The sugar concentration on the alcohol production of Kluai Nam Wa wine 

with Saccharomyces cerevisiae var.  burgundy showed that when fermented Kluai Nam Wa wine with sugar 15 

and 20 0 brix for 14 days and stopped the fermentation process, the alcohol concentration was 7. 87±0. 15% 

and 10. 75±0. 28% , respectively, dissolved solids were 6. 53±0. 25 and 8. 93±0. 38 0brix, respectively, reducing 

sugar, 1.83±0.31%  and 2.13±0.15% , respectively, and pH 4.27±0.21 and 3.92±0.13, respectively.  The vinegar 

was fermented under aerobic conditions with Acetobacter pasteurianus TISTR102 in trays at different alcohol 

concentrations at 6, 8 and 10 percent for 24 days.  The fermentation from 8% of Kluai Nam Wa wine was the 

most suitable as it contained approximately 5. 64±0. 24%  acetic acid, While the process and method of semi-
septic fermentation of the operators fermented for 12 weeks, it was found that the acetic acid content was 

3.36±0.08, which was lower than the community product standard. 
 

Keywords: Vinegar, Kluai Nam Wa, Fermentation 

 

1.   
 1  

 . .2559  181,902.34   918,539.97  
 12.98    

 [1]    
     [2]    5-10  

     
      (molasse) [3] 

 2   

204



7 – 8  กรกฎาคม  2565 

วิจัยสร้าง Innovation and Technology เพื่อรองรับสังคมไทยสูย่คุ Digital World 

 
การประชุมวิชาการระดับชาติ ครัง้ที่ 14 มหาวิทยาลัยราชภัฏนครปฐม 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 Saccharomyces cerevisiae  
  Acetic acid bacteria [4,5]  

  
  

   4.0 

 1.5 
 0.5 [6]  

 

 

2.   
 

 

3.  

3.1  

3.1.1  Saccharomyces cerevisiae var. burgundy 

 S. cerevisiae var. burgundy  Yeast Malt Extract Agar (YMA)  30 
  72     

    
 30:70  15  20   1 

  4.5-5.5   2,000   800  
 65   30   

 0.2 /   1    S. cerevisiae var. burgundy 
    2  

3.1.2  

 3.1.1  5   3.6                
 3   400    15  

 0, 3, 6, 9, 12  15     

 

3.2  Acetobacter 
pasteurianus TISTR 102  

 A. pasteurianus TISTR 102  Glucose Yeast Extract Broth  180  
 18-24   0.5 McFarland   

  6, 8  10   0.2 /   
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3.4  

3.4.1  Ebulliometer  [7] 
3.4.2   Refractometer 

3.4.3   pH meter  

3.4.4   [8] 
3.4.5   [8] 
3.4.6   DPPH method  [1,9] 
3.4.7  Folin-Ciocalteu method  [10] 

 

3.5  

 (ANOVA) 
 Duncan’s multiple rang test  95  SPSS version 23 

±  [11] 
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4.2  A. pasteurianus TISTR 102 

 6, 8  10 
 24   8 

 5.64±0.24  4.0  
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 1  6, 8  10   
   24    12  

 
 

 Alc. 6 (%) Alc. 8 (%) Alc. 10 (%) 
 (%) 3.81±0.07b 5.64±0.24c 5.77±0.16c 3.36±0.08a 

 (%) 0.12±0.03a 0.28±0.06a 3.82±0.13c 3.13±0.45b 

 3.32±0.09bc 3.09±0.14ab 3.07±0.11a 3.53±0.15c 

 (%)  39.81±1.12a 43.97±0.62b 55.77±1.05c 56.50±0.25c 

  
( g gallic aid equivalent/ml) 

59.81±0.95a 76.00±0.59b 97.00±3.95c 98.17±2.90c 

    (p  0.05) 
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