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Abstract
198428
This participatory action research (PAR) was aimed to stimulate local wine makers to
use indigenous wisdom, appropriate technology and scientific knowledge to improve and
develop wine making process. Four selected participated local wine makers established in
Loei province were trained and technologically transferred to produce different local fruit or
herbal wines. The choice of wine to be made was based on availability of native raw materials,
which was Triphala (mixture of three native fruits; Terminalia chabula, Terminalia bellirica and

Phyllanthus emblica), Makampom (Phyllanthus emblica), Mao (Antidesma acidum), and

Krachaidum (Kaempferia parvifiora). All juice mixes were adjusted to contain 23 Brix total
Soluble solids (TSS) and 0.5% acidity before fermenting with Saccharomyces cerevisiae V1116
strain at ambient temperature (20-30°C).

Fermenting process was monitored daily by examining on significant parameters such
as alcohol content, TSS, and acidity. After fermenting and aging process, it was found that all
parameters varied from wine to wine. Alcohol content, TSS, acidity and SO, was found to range
between 13-15% v/v, 6-8 °Brix, 0.6-0.9%, and 8-20 ppm, respectively. In addition, all wines

were chemically analyzed and met Thai Local Product Standard.

Sensory evaluation was then conducted in order to find any improvement in wine quality
after technology transferring. With the possible score of 20, five expert panelists had rated the
wines made before : after training as followed, Krachaidum wine; 8.5:10.1;-Tripala wine; 6.0 :
8.8, Makampom wine; 10.5 : 10.5 and Moa wine; 12.5 : 14.5.

Although the score of tested wines were only average, it can be seen that almost all
'samples made after training have a superior sensory quality over wines originally made by the
‘local wine makers. With better quality control in all aspects using science and indigenous

‘knowledge would change the fate of the native fruit wines in the future.
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