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Formulation of Fortified Tamarind Wine from

Lower Northern Part Cultivars of Tamarind
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Abstract

Tamarind wine was produced from lower northern part cultivars of tamarind. Substrate (sugar) was
adjusted into 3 levels (18, 22 and 26 ° Brix) and then innoculated with pure culture of wine yeasts :
Saccharomyces cerevisiae TISTR 5013,  S. cerevisiae TISTR 5020, and S. cerevisiae TISTR 5194 (with
optimum growth at 14, 14 and 22 hrs,, respectively). The finished wine of 3 treatments was selected
because of high alcohol concentration : 22 © Rrix and S. cerevisiae TISTR 5013, 26 ° Brix and S. cerevisiae
TISTR 5020, and 26 ° Brix and S. cerevisiae TISTR 5194. They were added with 30 % tamarind brandy to
give fortified wine of 20 % alcohol. Sensory evaluation result for color, smell, taste and total acceptability of 3
fortified tamarind wine showed that they were not different in color. The smell, taste and total -acceptability
of fortified tamarind wine, which had 22 © Brix of substrate and used S. cerevisiae TISTR 5013, were

superior to those of other treatments.

Keyword tamarind wine, fortified tamarind wine
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