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The objective of this experiment was to study the effect of fermentation
temperature on flavor compound in red wine. This study was aimed at comparing, the
room temperature in Thailand which were around 27-32 °C with five temperatures,
including of 15 °C, 20 °C, 25 °C, 30 °C and 35 °C. Wine fermentation was carried out
by using commercial yeast Sacchromyces bayanus EC1118. The wine grape was Shiraz.
It was found that the fermentation temperature affected on yeast growth kinetics. The
specific growth rate increased with temperature and the maximum specific growth rate
was found at 25 °C. The ester formation was found highest at low temperature. The
acetate ester, n-propyl acetate, ethyl octanoate, isoamyl acetate, hexyl acetate, ethyl
hexanoate, ethyl decanoate and 2-phenethyl acetate, were highest content at 15 °C and
ethyl butyrate at 20 °C. Higher alcohols were found highest at high fermentation
temperature. The 1-propanol, pentanol and 2-phenetyl alcohol were highest content at
35°C and 1-butanol, iso-amy! alcohol, heptanol were highest content at 30 °C, except
hexanol was found highest content at 15 °C. The concentration of catechin and
epicatechin in finished wine increased with temperature. The maximal concentrations
were found at ambient temperature and 25 °C, respectively. Finished wines were
evaluated by sensory test with twelve panelists. It was found that 5 wine characters were
significantly different at 95 % confidential, including of color, body, aroma, balance,
astringency and among them the aroma was related to the chemical quality of wine.

However, the overall quality of wine was highly accepted in wine fermented at 25 °C.
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