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ABSTRACT

This independent study aimed to study the possibility of distilled liquor
production by using cut kernels from poor quality pod, from flotation machine and
from washing and seiving machine in kernel sweet corn canning. The amount of cut
kernel corn from flotation machine was the highest from others. The cut kernels from
poor quality pod provided the highest of carbohydrate and reducing sugar contents
(17.87 + 0.29% and 1.62 + 0.06%, respectively) that would be high potentiality raw
material for distilled liquor production. The suitable fermentation conditions to
hydrolyze sweet corn kernels from poor quality pod were done by adding
Termamyl SC and AMG 300 L. After that, the sweet corn mash were added with
commercial yeast, which might be Fermivin PDM or V1116 or Bourgoblanc, and
fermented at room temperature for 6 days. After finishing the fermentation time, the
sweet corn mash contained 4.00 + 0.29% alcohol. When the mash were distilled and
adjusted to 35% alcohol, alcohol yield was very low (1.12%). The adjusted liquor
contained methanol and fusel oil that conformed to legislative levels in the range of
Thai Industry Standard. The organoleptic test by 15 panelists was shown to be the
medium like. It was suggested that the selected process was not suitable for

commercial distilled liquor production because of very low productivity.



