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Abstract

This research was aimed to study aromatic improvement of distillated spirit from
tangerine cv. sai-nampeung. Fermented must was prepared by mixing crushed tangerine pulp with
refined sugar (adjusted to 22 °Brix). Then commercial dried active yeast (Lalvin V1116) was
added. Tangerine must was fermented for 6 days. After that, fermented must was distillated using
pot still distillation. Distillate was adjusted to 40 % (v/v) with distillated water. There were 21
fractions analyzed by Gas Chromatography-Mass Spectrometry (GC-MS), which had small
proportion of major tangerine aromatic compound; limonene (0.10 % of total compounds). From
Gas chromatography (GC) analysis, there were 6 important aromatic compounds: isoamyl
alcohol, isobutyl alcohol, acetaldehyde, ethyl acetate, 1-propanol and methyl alcohol (1,590.75,
620.73, 443.98, 257.79, 138.42 and 13.98 mg/L, respectively). All aromatic compounds (not
include 1-propanol) were related to Thai Industrial Standards of ministry of industry, but
acetaldehyde had higher amount than the standardization (160 mg/L). When deodorizations using
various types of activated carbon were studied, it was found that the optimal method for
deodorization was soaking with activated carbon provided from coal at 10 % (w/v) of distillated
spirit for 24 hours and then filtration. After filtration, all major compounds trended to decrease.
Deodorized spirit was accepted by panelists more than the previous one. Deodorized spirit still
had more amount of acetaldehyde than the spirit standardization. From the aromatic improvement
by soaking with 4 types of tangerine peel: fresh unwaxed tangerine peel, fresh waxed tangerine
peel, frozen unwaxed tangerine peel and frozen waxed tangerine peel at 15 % (w/v) of distillated
spirit for 24 hours and re-distillation, it was found that all peel types provided the similar physical
and chemical quality of distillated spirit. There were a little bit different of limonene content

which was 3.03-8.77 mg/l. When sensory evaluation of aroma was studied, the test panelist



accepted the highest score for the distillated spirit provided from frozen waxed tangerine peel.
When it was compared to 2 commercial vodka fortified with tangerine aroma, it was found that
test panelist accepted its aroma and total acceptant at like slightly level, but its taste at neither like
nor dislike level. Test panelist accepted this tangerine aromatic fortified spirit as same as GRAY

GOOSE L’Orange brand but lower than ABSOLUTE MANDARIN brand.



