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Abstract

This research focused on the production of distilled liquor by the utilization 3 varieties
of glutinous rice : RD 6, RD10 and Sanpatong 1 which were hydrolyzed by 2 commercial
crude enzymes : Termamyl SC and SAN super 360 L. Fermented with 4 varieties of commercial
dried active yeast (Saccharomyces cerevisiae) : Lalvin K1-V1116, Lalvin EC-1118, Enoferm
BDX and Fermivin PDM. It was found that RD 6 glutinous rice was suitable to use as raw
material for distilled liquor production. The process was started from soaking glutinous rice with
water (ratio 1:3 w/v) for 6 hours, boiling until fully gelatinization, hydrolysis with Termamyl SC
(0.04 percentage w/w) by holding temperature by in polystylene box, adding SAN super 360 L
(0.10 percentage w/w) when the temperature decreased to 65 degree Celsius, adding 0.2 g/l of
Fermivin PDM dried active yeast after reaching to 35 degree Celsius, and alcoholic fermentation
at room temperature for 9 days. After fermentation, it was found that alcohol content in must
was 13.73+0.12 percentage (v/v). After alcohol distillation, it was found that alcohol recovery
from must, alcohol recovery from starch and fermentation efficiency compared to theory were
75.93+0.28, 53.92+0.65 and 94.90+1.14 percentage, respectively. After adjusting to 40
percentage (v/v) alcohol, the distilled liquor had chemical quality corresponded to the spirit
regulation limit of Thai Industrial Product Standard. Its sensory quality was good, since it was

accepted by test panelists and the processing cost was 44 Baht/liter.



