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Abstract

The purpose of the research was to investigate the potency of antioxidant in wine, which
used mangosteen’s shell, dragonfruit pitaya’s shell, mango’s shell and pineapple’s axis as
substrates. These substrates were extracted using 15% of solid (w/v) in solution. The
extracted solution then was used for producing wine. Saccharomycese cerevisiae 5013 at 5%
was inoculated in the fermenter for making wine. The wine products were determined
radical-scavenging activity in DPPH and compared to standard substance (ascorbic acid).
The result showéd the wine products achieved 7-11% alcohol concentration and remained
reducing sugar about 28-121 g/l (8-11°Brix) in 15 days fermentation. After one month of
wine aging, the characteristics of these wines were determined. The free radical scavenging
activity in the wine from mangosteen's shell, dragonfruit pitaya’s shell, mango's shell and
pineapple’s axis were 85.17+£2.45, 72.3542.69, 83.4142.34 and 65.724:3.87 respectively, while
the ascorbic acid at 25 pg/l obtained radical scavenging activity as 63.89. Acceptance of

mangosteen’s shell wine was the highest but there was no significant difference when

compared to the wine from dragonfruit pitaya's shell and pineapple’s axis.




