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Concentration of SO, in banana beer compare with beer
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Abstract

Sulfur dioxide (SO2) is used in the brewing industry to control micro-organism growth and
maintain the quality of beer. However, the concentration of sulfur dioxide in beer is limited at 70
mg/kg. The purpose of this study is to compare sulfur dioxide content in banana beer and barley
beer. Twenty seven samples of banana beer and twenty seven sample of barley beer were
collected and measure SO, content by performing AOAC Official Method 990.28 Sulfites in Food
Optimized Monier-Williams Method . The results show that sulfur dioxide concentration in
banana beer varied between 3.21 to 9.31 mg/ke and the concentration of sulfur dioxide in barley
beer ranged from 2.01 to 11.85 mg/kg. The values obtained show that sulfur dioxide content
from banana beer and barley beer has no different variance values at the 95% confidence level.
Thus, the banana beer in this study contains sulfur dioxide in the harmless concentration for the

consumers .
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2.1 3nUansaeuen 24/40 (A)

2.2 ASLENIUIA 120 Hadans 24/40 (B)

2.3 9anunauaiuma Iunem 1000 Jadams 24/40 (C)

2.4 waeaumidumadwowdalulnsiau 24/40 (D)

2.5 1A3p9AIULLL 24/40 (E)
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- 9AnANNIUSHIUTR
CUWSe 2uA 10 Hadans Class A

- feussuialulasiauriauigns 99.99 % wieuiinAudu (regulator)

ASTUBNANVUIA 50, 100 Hadans

Beaker 9u1@ 50, 100, 250 {adans

10. NSTUNUINAU

11.@18879 (natural latex tubing)

12. UnAu (forcep)
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14. Beaker 39g99U10 1000 Hadans
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18 Volumetric Flask (Class A) 4119 100, 1000 ez 2000 Hadans
19.Volumetric Pipette (Class A) ¥u1a 1, 2, 3, 4, 5,10 wag 20 laaans
20. Erlenmeyer Flask ¥u1a 250, 500 daaans
21.Dispenser ¥u19 50 ua. kag 100 adans
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No #ansu/nlaniy 70 fanu/Mlaniy AN
1 9.31 WU

2 4.05 WU

3 3.48 WU

4 3.21 AU

5 3.34 AU

6 3.25 AU

7 4.08 AU

8 3.58 WU

9 3.58 WU

10 3.34 WU

11 4.08 WU

12 5.58 AU

13 5.56 AU

14 4.08 HU




15 5.58 U
16 5.56 B
17 4.87 U
18 3.92 WU
19 6.26 WU
20 7.51 U
21 9.02 AU
22 8.34 AU
23 4.21 AU
24 5.01 U
25 7.52 WU
26 3.28 WU
27 5.28 AU
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931 fanfuseilansudailevhAnniouiisuiuaussmavesnsenssasisagy atuil 214 (wel,
2543)  fvualituiinadamesloonludlueiosulunvuzussglaain - (Hermectically  sealed
container) laliliAu 70 mg/ke wansinAdaesineanlenlbiiiua wazannmeassdnwidaiesia

28N kRINNNITATITI(FI081T8sNA8) 27 fvg1s WUSunuAeaY 5.07 Jansusenlansy

A1519A1US A sTaes lnaanlantudasaindnuisadwseuiisunudasainnaqs

daleslneonlanidosaindnn | dameslaeenlanilosainndae
NO v1kad (me/ke) (mg/ke) WUENS)
1 5.59 9.31
2 7.45 4.05
3 5.34 3.48
4 7.85 3.21
5 11.02 3.34
6 3.46 3.25
7 5.21 4.08
8 4.38 3.58
9 8.65 3.58
10 5.61 3.34
11 7.46 4.08
12 5.98 5.58
13 8.76 5.56
14 11.85 4.08
15 578 5.58
16 5.46 5.56
17 4.98 4.87
18 8.75 3.92
19 8.56 6.26




20 2.01 7.51
21 5.87 9.02
22 3.02 8.34
23 4.03 4.21
24 3.04 5.01
25 8.75 7.52
26 9.35 3.28
27 3.26 5.28
ANEaEN 11.85 9.31
Asa 2.01 3.21

A o v av oy v aaa o1 v Y] ¢ 1% s ¢
Wetgrstayaiilaundn Wsunsun1eddalaglddasdenyadamesineanladaindnuiiiad
= = U 1 124
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Falaslaeonlanainndie Tagldatasa T-test for Equality of Means

Group Statistics

N Mean Std. Deviation| Std. Error Mean
Banana (27 6.3507 2.54274 48935
Barley (27) 5.0696 1.83666 35347

Independent Samples Test

t-test for Equality of Means

95% Confidence Interval of
Mean Std. Error the Difference
t df Sig. (2-tailed)| Difference Difference Lower Upper
2.122 52 .039 1.28111 .60366 .06979 2.49244
2122 47.325 .039 1.28111 .60366 .06693 2.49529
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(100 ﬂ%’m ES Pt Fats Carb Fiber Ca P Fe K Mg TotA | Bl B2 C Niacin
NU
(cal) | (o) (9) (9 (9 (mg) | (mg) | (mg) | (mg) | (mg) [ (LU) | (mg) | (mg) | (mg) [ (mg)

naqyle 145 15 02| 344 0.4 24 22 0.5] 380 18] - 0.02]  0.09 16 0.4
N 170 12| o2 38 03 29 s 05| 320 15| 112] o006 003 5 03
NEEADL 131 1.1 02| 314 03 26 a6 06| 350 10| 132] o013 o003 7 0.4

A15197 @ Anuduldlalunisudinuaanased

BUANAIY Alcohol potential fermentative
(1000 n5u) . . .
Carb Solid Titrate Total Acid Annex
(g) soluble Alcohol Content
content Volume (SO4)
(Brix) (TAV)
nangly 344 15 5.20% 2.5 Average from 30 samples
&t 380 19 7.00% 34 from Sukhothai/
. Chanthaburi/ Chumporn/
AGRIENR 314 14 4.00% 3.1 .
Talatthai grandmarket/
local vendors




No WAL Water Pt Lysine Fats Carb IndigestibleCarb Ash Ca P Ca/P Phytic K Na Thiamine Riboflavin Niacin Alcohol
(Ca) (9] (9] (2)/100pt (9] (e ® (@) (9] (9] (mg) (mg) (mg) (ng) (2 (mg)
L’ﬁ@ﬂﬂy’m 344 9.6 8.5 33 2.5 77.4 2.1 1.94 9.8 288 0.033 150 347 12.9 364 88 3.8
qu
as 270 24.7 7 3.7 1.6 65.5 2.7 1.25 6.9 234 0.026 63 268 10.9 331 170 4
iWesadae | 29 (+15%) 90.7 0.7 7.2 0.02 6.1 0 0.3 1.8 46 0.021 10 94 23 390 55 0.6 5%
o a a o a ¢ v a a
AN en L‘U‘%EJ‘UWIEJ‘Uﬁ'ﬁEﬂ‘Wﬁ‘VILﬁ681ULUﬂiﬂGQQVINaW
a a o a ¢ v
NSINLLERS L‘IEEJUL‘VIEIUﬁ’ﬁEl'quVIL‘Iﬂaiﬂ‘UL‘UEJ‘Jﬂﬁ'JEI
400 A
300 & .
200 ﬂ — — — — P Hasnang W ey
100 - A = = .o ’ -_— .- - v dant -
0 4 A A— A — A— r 4 Lu@ﬂﬁ"m@i&l
o el | | |

(Ca) | (g) | (8) (L)/lOOAt (g) | (g) | Carb | (g) | (8) | (8)

|(mw|(m9|(ma|

wawnu | Water| Pt ‘Lysine‘ Fats Caranligesti leAsh Ca P ‘Ca/P ‘Phytic K

Na




16



	Expected Conc. (มก./กก.)
	-.Food additives in fruit processing

