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APPENDIX A : CALCULATION ABUOT ANTIOXIDATION ACTIVITY 
 
1. Wine samples preparation for antioxidation activity. 
 - Preparation of 0.5 % v/v of wine sample 25mL 
  Final solution volume 100 mL, use wine sample 0.5 mL 

  Final solution volume 25 mL, use wine sample 
100mL

25mL0.5mL
   mL 

       = 0.125mL 
 0.125mL of each wine sample were diluted with water to 25mL solution 
Other concentration of wine sample to antioxidation activity analysis (1, 3, 5, 7 and 9%v/v) will 
use same calculation method and pipette the 0.25mL, 0.75mL, 1.25mL and 2.25mL of each wine 
respectively and dilute to final volume of 25mL 
 
2. DPPH solution preparation 
 DPPH solution was prepared in 6.5× 10-5 M , 100 mL   (Mw of DPPH is 394.33g/mol) 

  From  g = 
10P

)(M)(Mw)(V mL   

  While  g = gram of DPPH 
    M = concentration 
    Mw = molecular weight 
    VmL = Volume of solution 
    P = purity of DPPH (%) 
  Replace the variable with the value 

g =
10(99.8)

100))(394.33)((6.5x10 -5

 

g = 0.0026 g 
 0.0026 g of DPPH was dissolved in methanol and adjusted the final volume to 100 mL 
 
 
 



 70 

3. Calculation of absorbance reduce percentage of DPPH 
 From the equation 

 Percentage of  radical  inhibition        =      
blank

sampleblank

A

AA 
  ×  100 

For example, from table the absorbance at 517 nm for antioxidant activity test of Longan wood 
aged wine. 

Wine 
sample 
conc. 

(%v/v) 

A517 

     1               2                 3 

0 0.2037 0.2037 0.2037 
0.5 0.0552 0.0557 0.0555 
1 0.0967 0.0969 0.0961 
3 0.1136 0.1136 0.1137 
5 0.1287 0.1294 0.1291 
7 0.1433 0.1434 0.1433 
9 0.1619 0.1621 0.1620 

 Absorbance of blank (no sample, only methanol and DPPH solution) was 0.2037. At 
0.5% v/v of wine sample after react with DPPH solution the absorbance was 0.0552. Replace both 
value in the equation above. 

 Percentage of  radical  inhibition         =      
0.2037

0.0552 - 0.2037
  ×  100 

      = 72.90 % 
 Other concentration and other wine samples would calculate as same method. 
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APPENDIX B : Wine Tasting table form and Tasting score result 
 
I) Table form (Pradit Kuruwanna) 
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II) Sample of table after the volunteer evaluated the tast of wine 
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III) Wine samples evaluation score. 

Volunteer Longan Luna nut Drumstick Neem 
Black 
poum Oak 

1 18.67 14.33 18.00 15.33 14.67 17.67 
2 19.00 15.00 17.00 15.33 15.00 17.33 
3 19.00 15.00 18.33 15.33 14.67 17.33 
4 18.67 14.33 18.00 15.00 14.00 17.67 
5 17.67 13.33 17.00 14.67 13.67 17.33 
6 19.00 15.00 17.33 15.67 15.00 17.67 
7 18.67 16.00 17.67 14.67 15.00 18.00 
8 17.67 14.00 17.33 15.67 14.67 17.00 
9 18.33 16.00 17.67 15.00 14.67 18.00 
10 18.67 14.67 18.00 15.00 14.67 18.00 
11 19.00 14.67 17.67 15.33 14.67 17.00 
12 18.67 15.00 17.00 15.00 14.67 18.00 
13 17.67 15.00 18.33 15.67 14.67 18.00 
14 18.33 16.00 18.00 15.00 14.67 18.00 
15 18.33 14.00 18.00 15.00 14.67 17.33 
16 18.67 16.00 17.67 15.00 14.67 17.67 
17 19.00 14.67 17.67 15.33 14.00 17.33 
18 19.00 15.00 18.00 15.67 14.67 17.67 
19 18.67 14.33 17.67 14.67 14.67 17.00 
20 17.67 14.00 18.00 15.67 14.67 18.00 
21 18.33 16.00 18.00 15.00 15.00 17.33 
22 18.67 16.00 17.67 15.00 15.00 17.67 
23 19.00 14.67 17.67 15.33 14.67 17.00 
24 18.67 16.00 17.00 15.00 14.67 18.00 
25 17.67 14.67 18.33 15.67 14.00 18.00 
26 18.33 15.00 17.33 15.00 14.67 18.00 
27 18.33 14.33 18.33 15.00 14.67 17.33 
28 18.67 14.00 18.00 15.00 14.67 17.67 
29 18.33 14.67 17.67 15.00 14.67 18.00 
30 18.67 15.00 17.00 15.00 14.67 17.00 
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Volunteer Longan Luna nut Drumstick Neem 
Black 
poum Oak 

       
31 19.00 15.00 18.33 15.33 15.00 18.00 
32 18.67 16.00 18.00 15.00 14.67 18.00 
33 17.67 14.00 18.00 15.67 14.00 17.33 
34 18.67 16.00 17.67 15.00 14.67 17.67 
35 19.00 14.33 17.67 15.33 14.67 17.00 
36 19.00 14.00 17.00 15.67 14.67 18.00 
37 18.67 16.00 18.33 14.67 14.00 18.00 
38 17.67 16.00 17.00 15.67 14.67 18.00 
39 18.33 14.67 17.67 15.00 14.67 18.00 
40 18.67 15.00 17.00 15.00 14.67 18.00 
41 17.67 15.00 18.33 15.67 14.67 17.33 
42 18.33 15.00 18.00 15.00 14.67 17.67 
43 18.33 14.33 18.00 15.00 15.00 17.00 
44 18.67 14.00 17.00 15.00 15.00 18.00 
45 19.00 16.00 18.33 15.33 14.67 17.33 
46 19.00 15.00 17.33 15.67 14.67 17.67 
47 19.00 14.33 17.67 15.33 14.67 18.00 
48 18.67 14.00 18.00 15.00 14.67 17.00 
49 17.67 16.00 18.00 15.67 14.00 18.00 
50 18.33 16.00 17.67 15.00 14.67 17.67 

Average 18.50 14.95 17.73 15.20 14.62 17.63 

SD 0.46 0.76 0.44 0.32 0.30 0.38 
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APPENDIX C : TIC CROMATOGRAM 
 
Symbol in field Sample Name 
 LY = Longan wood aged wine 
 MRM = Drumstick wood aged wine 
 MT = Luna nut wood aged wine 
 SLM = Neem wood aged wine 
 WA = Black poum wood aged wine 
 OAK = Oak wood aged wine 
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APPENDIX D : MASS SPECTRA OF INTERESTED VOLATILE COMPOUND 
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APPENDIX E : TRAINING PROCEDURE 
 
I. Volunteers training 
 a) Sample preparation 
 
 
 
 
 
 
 
 
          - Pipette 1.0 mL of substance      - Crushing and weight            - Pittete 10 mL 
            and adjust the volume to         1.0 g filtering and dulute            and adjust the 
           1,000 with water.          to 100 mL with water.            volume to 
                     1000 mL 
 
 
 

 
* Sulphur dioxide odor, use the mineral water from Sankampaeng hot spring, Chiang Mai, 
Thailand. 

 
 
 
 
 
        Volunteers training 

 

Chemical substance 
ethanol, acetaldehyde, 
acetic acid and  
ethyl acetate 

Vegetable and Fruit 
rose, spinach, grape, 
jasmine pickle, pine 
apple, garlic, paper and 
passion fruit 

Food and Brewerage 
wine, oxidized wine, 
yogurt, brandy, coffee 

Fill the each water samples in the bottle separately and labeled the number on the bottles. 
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Water sample tastingWater sample tasting

Pour

Sniff

Sip

Volunteers write the flavor or aroma that can feel 
in the table

Volunteers opinion (fill in the table)

Nothing in water

Or “It is pure water”

There are something in water.

I don’t know what is it. I know, It is ……………..

Check list table Check list table 
(Examiner report form)(Examiner report form)

Whisky240

-194

087

It is...Can feel
(There are something)

Can’t feel
(Pure water)

Result
Sample No.

 b) Volunteer Training 
 
 
 
 
 
 
 
 
 
  
  
 
 
 
 
 
 
 
 
 
 
 
 After water sample tasting, each sample bottles were replied and volunteers must tasting 
the water sample again. 

 

Researcher explain about training and water sample tasting procedure.  
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APPENDIX F : PICTURE RELATE IN THIS WORK 
Wood chip preparation 
 

 
 
 
        Wood log 
 
 
 
 
 
        Slice and cut to small chip 
 
 
 
 
 
 
 
 
        Roast for 30 min 
 
 
 
 
 
 
        Roasted wood chip 
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Wine sample evaluation taste. 
 
 
 
 
 
        
        Aged wine sample bottle. 
 
 
 
 
 
 
 
         
        Laid the bottle on the table. 
 
 
 
 
 
 
 
 
 
        Volunteer tasting. 
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