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Abstract

The imitation wine from the juice of Pomelo (Citrus maxima (Burm.f.) Merr.), Khao Taeng Kwa variety, of
Chai Nat province was fermented with the mycelium of Hed Krang (Schizophyllum commune Fr.). The pattern
of growth of Hed Krang mycelium on PoSA (Pomelo Sucrose Agar) with 60, 80 and 100% pomelo juice was
investigated after 15-day period of culture. Taking up a 30-day fermentation period, fermentation was performed
with varied concentrations of the juice (60, 80 and 100%), varied pieces of the mycelium starter (5, 10 and 15 pieces)
and the varied soluble solid (18.0, 20.0, 22.0°Brix). The increasing of alcohol concentration, decreasing of
soluble solids and reducing sugar were time dependent. The imitation wine fermented with the 60% of pomelo
juice, 15 pieces of starter and 22.0°Brix for 21 days revealed the average quality sensory evaluation regarding
color, clarity, favor, taste and total acceptance as 2.96+2.00, 2.44+0.65, 2.124+0.67, 2.12+0.67 and 1.96+0.79

respectively.

Keywords: Wine, Pomelo, Schizophyllum commune Fr.
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sarzvaslnlihdudzsalasFandnd Asinm o, 5,
10 waz 15 N3 6o sinduLza 1 das ufivaniuan
Anasaud1oiTmadszamauds ludud anala
NA T8 UAZANTALTINLT WAL

s

gﬂﬁ 2 whadaeiAswuunhifanidule Wui11)
wa9n Aenududuvesidulofouas 60
Usinanaudatduloifiaunss 15 u uaz
Usinawosudefiazansinle 22 asenudnd
nantduwa 21 Tn

4. d9

NnMInaasIMvraadmeiasuiuyiian
inhdTe (C. maxima (Burm.f) Merr.) WWTUIUAIN
AUl RAUATI (S. commune Fr.) lun1snain
mmmagﬂvl,ﬁé'wiavlﬂf:
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M350 FuloIAALATILUEINIT PoSA 71
anuTuTwingule 3 20U iFulaiasunsneig o
WandsHuwanudwdwingule USuimnaibonas
USunasadudenazarsinld wuindaainisnan

a & a = & % a
VANTY USunamuasudanazanoinlauazdSunm
k4 Aa € A & a & P
#1983 TaARY WAUSNIMLEANaTRALANIY 1HB
uRaA i aswwuy i ningule Nt
asingulatavay 100 IEna e 15 Tu wazSum

= A B A & o o«
PaaudiNazarwinlea 22.0 asmuInd waniduan
21 W% wud’lﬁmuuumﬁﬂqmmwmaﬂizmﬂﬁuﬁa
a1ud auls A I8 LRTANNTOUIIN LYINNU
2.96+2.00, 2.44+0.65, 2.12+0.67, 2.12+0.67 Waz
1.96+0.79 @NAAL
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