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Abstract

This research focused on the production of wines from three types of Cucurbitaceae,
namely wax gourd, gac, and sponge gourd. The wines underwent a boiling process and
employed potassium metabisulfite for disinfection before fermentation. Saccharomyces
cerevisiae TISTR 5019 yeast was used as a starter culture for fermentation. The study
analyzed the chemical composition, sensory attributes, and antioxidant activity using the
DPPH assay. During fermentation, a gradual decrease in total soluble solids was observed.
The reduction insoluble solids for the boiling method of wax gourd wine, gac wine, and
sponge gourd wine was faster than in the potassium metabisulfite treatment. By the end of
the process, total soluble solids ranged between 13.00 and 14.83 °Brix. The pH exhibited a
decline until the second day of fermentation, after with it stabilized between 2.64 and 3.18.
A consistent alternation of increased acidity and alcohol content was noted throughout the
fermentation period. Total acidities ranged between 0.55 and 0.64 (%v/v) while alcohol
contents ranged between 6.40 and 6.60 (%Vv/Vv). In the sensory evaluation, conducted by 55
sensory tasters using a 5-points hedonic scale, gac wine produced through boiling received
the highest acceptability scores for color, smell, flavor, clearness, and overall liking. The
impact of the age range and career of sensory taster on color, smell, flavor, clearness, and
overall liking revealed that age range influenced sensory acceptability scores, while career
did not affect scores for color and clearness, Furthermore, the antioxidant activities, assessed
using the DPPH assay were found to be 41.93%, 36.14%, and 29.42% for wax gourd wine, gac

wine, and sponge gourd wine, respectively.
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