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Study of main chemical compounds in Sato fermented
by various yeast strains on product quality
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Abstract

Sato (rice wine), produced by Rhizopus sp. and 4 strains of Saccharomyces; S. cerevisiae from

Samritmonkong Co. Ltd., S. cerevisiae NPO1, S. bayanas EC1118 and S. cerevisiae Sweden; contained at least
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30 chemical compounds. From the compounds identified, there were at least 7 compounds which were the most
powerful odourants in the Satos. Sensory evaluation of the 4 Satos and Siam Sato (produced by Samritmonkhong
Co. Ltd.) was determined by preference test. Five sensory characteristics of Sato, appearance, colour, odour,
taste and overall liking, were evaluated by tasters in Khon Kaen University. The results showed that only the
scores of odour were significantly different among the 5 Satos (p<0.05). The Satos fermented by the yeast of
Samritmonkong Co. Ltd., NPO1 and EC1118 gave higher scores compared to that of the Sato fermented by
Sweden. The preference test scores of each characteristic evaluated by the tasters from Samritmonkong Co. Ltd.
were not significantly different (p>0.05) among the Satos. The main volatile compounds in the Satos were
classified by principal component analysis (PCA) into 4 groups. However, each group of the volatile compounds
did not influence the five sensory characteristics.

M ney: 1Tn, asfszneundnmauall, Saccharomyces

Keywords: Sato, main chemical compounds, Saccharomyces
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sstlsznay aln Threshold
(Faaniudadng) Hadlsaan NPO1 EC1118 | Sweden | milnapiy | (Sadniudefing)

Acetaldehyde 51.703 65.609 | 91580 | 70.383 84.646 110
Ethyl acetate 202.109 137.438 | 190113 | 222.654 33.845 12
Ethyl butyrate 53.330 55.693 | 94.099 | 72581 72.797 0.4
Isobutyl alcohol 95.842 102196 | 83.395 | 120.939 68.415 75
1-Butanol 1.636 1.746 1314 2.950 9.914 150
Isoamy! alcohol 29.622 29.131 24.054 | 32.467 23.120 60
Ethyl hexanoate 95.552 109.821 | 101.177 | 130.476 | 107.355 0.08
4-Penten-1-ol ND 0.859 4.175 ND 1.460 -
1-Hexanol 29.152 33.830 | 43222 | 40.893 31.677 1.1
Butyric acid ND ND 0.668 ND ND 2.2
Ethyl decanoate 1.182 0.782 0.666 1.141 2.547 0.5
Isovaleric acid 3.653 2.849 2,591 2.947 3.281 15
Diethyl succinate 2.305 1,657 1.149 2.220 0.830 1200
2-Phenetyl acetate 0.270 0.524 ND 0.465 1.268 18
Hexanoic acid ND ND 3.007 2.705 3.002 -
2-Phenethyl alcohol 33.062 30.226 | 24.085 | 32.497 35.439 200
Octanoic acid 2.600 2.760 3.141 3.229 2.943 -
Decanoic acid 1.138 1.135 1.236 1.398 1.146 6
Citric acid © 0.640 ND ND ND 1.87 g
Tartaric acid 5.100 5.46 353 3.79 ND =
Malic acid © 0.380 0.53 0.22 0.82 0.72 -
Succinic acid © 0.420 0.41 0.2 0.29 0.4 .
Lactic acid ° 1.570 1.86 1.61 1.82 1.46 -
Acetic acid © 0.5 0.75 0.54 0.63 0.52 -
Glycerol °© 5.93 5.67 5.38 5.3 6.34 .
Glucose 29.20 25.27 6.63 7.98 9.39 .
Fructose ° 38.90 31.06 6.82 7.02 20.17 :
Sucrose ° 2.55 0.87 35.14 30.68 23.63 g
Total Sugar * 78.53 78.12 77.59 75.12 81.12 =
Total SO, 25.6 27.2 32 27.2 52.8 -
Free SO, ND ND ND ND 0.16 .
Total soluble solids (B9FnL3ne) 10.2 9.9 10 9.8 9.9 .
Ethanol (tWafioudlasl3unas 9.63 9.61 9.50 9.54 10.01 -
pH 2.86 2.87 2.78 2.86 2.98 -

W@ e g P 3 e e W ow
* anudutudngavasisle g Auuwdmuisoiuimaleamaudsla

¥ 'ﬁm : Peinado et al., 2005; Peinado et al., 2006
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M indadlssnu 6.22° 6.53" 6.25" 6.19° 6.62"
fIndiad NPO1 6.28° 6.09° 6.44° 6.19° 6.47°
findlad EC1118 6.50" 6.34" 6.78" 6.67° 6.34"
fIndad Sweden 6.13" 6.38" 5.94° 6.22° 597°
alnaeny 575° 5.67° 5.28" 578" 5.81°
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findadlssnu 5.60" 6.80" 4.80" 5.20° 6.20"
fIntiad NPO1 6.60° 7.40° 6.00° 6.40° 6.40°
sindad EC1118 7.20° 7.60° 7.00° 7.20° 7.00°
fIndad Sweden 6.20° 6.20" 6.60° 6.80" 6.80°
M ingeny 6.40° 6.60° 500" 5.00° 560"
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@139 4.M39ANANBIALIEN aunanmaaidlasds Principle Component Analysis (PCA)
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adfsznay 1

ethanol, butanol, ethylacetate, cifric acid, ethyldecanoate, tartaric acid, glycerol, isobutyl

alcohol, 2-phenetylacetate

pansznay 2

fructose, octanoic acid, sucrose, glucose, 1-hexanol, decanoic acid, hexanoic acid,

ethylbutyrate, succinic acid, ethylhexanoate

pefsznay 3

4-pentenol, butyric acid, 2-phenethyl alcohol, isovaleric acid, isoamyl alcohol,

diethylsuccinate, malic acid, acetaldehyde

ausznay 4

acetic acid, lactic acid
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