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The research involved studies the factors influencing the fer-
mentation in mead production, using snake root honey as raw material. Three
strains of Saccharomyces cerevisiae  Montrachet (Mn), Pasteur Champagne(Ch)
and Epernay 2(Ep) were selected for mead production. Either ammonium sul-
phate or diammonium hydrogen phosphate (DAP) at 0.05% (w/v) was used as
‘nitrogen source compared with no nitrogen source added as control. In the
control experiment, it was found that the fermentation ability of the yeast
strains was in the order of Ch, Mh and Ep respectively and the fermentation
time was longer than those with nitrogen source added. The fermentation
ability when using ammonium sulphate or DAP was nearly the same and the mead
produced had no significant difference (p>0.05) in sensory evaluation.
Therefore, the yeast strain Ch and DAP as nitrogen source were chosen. The
level of DAP was varied at 0.01, 0.03, 0.05, 0.07 and 0.09% (w/v), and 0.05%
(W/V) of DAP was found to be the most appropriate level. Further fermenta-
tion was studied by adjusting the original total titratable acidity (% TTA)
of the must to 0.3, 0.4 and 05% with citric acid, tartaric acid and mixed
acid of citric and tartaric acid at 1:1 ( / ). The results indicated that
% TTA increased during the fermentation process and decreased when the
fermentation ceased while the pH decreased in the early stage and then
levelled off. There was no significant difference (p>0.05) in sensory
evaluation of the mead produced. The optimum %TTA of the must was at 0.3%
(pi0.05). Mead from various types of honey namely snake root (Eupatorium
odoratum Linn.)1 kapok (Bombax ceiba Linn.), litchi (Litchi chinensis Sonn.)
and longan (Dimocarpus longan Lour.) was studied. The highest fermentation
ability was found in kapok honey while the longan honey gave the lowest %
alcohol. Sensory evaluation showed that meads from litchi and longan honey
were more acceptable (pi-0.05) than those produced from snake root and kapok
honey.
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