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Abstract

The study was undertaken with the objective of the estimated cost of herbal wine from Hibiscus Rosa-Sinenesis by using a
different strain of Saccharomyces prepared by Hibiscus powder, sugar, kms, di-ammonium phosphate, and different strain
MTCC178, MTCC180, MTCC786. A total three replication for experimental all the standard ingredient was purchased from
the local market the result of the study were revealed that the production of cost of controlled herbal wine was lower (274/1it)
compared to all herbal wine Rs. (284/lit.). Which may be attributed to higher herbal wine.
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1. Introduction

The consumption of a variety of local herbs and vegetables
by man is believed to contribute significantly to the
improvement of human health, in terms of prevention or
cure of diseases because plants have long served as a useful
and rational source of therapeutic agents. Alcoholic
beverages have been consumed by humans since the
Neolithic era; the earliest evidence of alcohol was
discovered in Jiahu, dating from 7000-6600 BC. The
production and consumption of alcohol occurs in most
cultures of the world, from hunter-gatherer peoples to
nation-states. Till recently, it was perceived that regular
consumption of alcoholic drinks is the main reason
for several health problems and reduced life-span. However,
it has been proved now through various studies that
moderate consumption of alcoholic drinks especially wines
have better effect on health. Wine, an alcoholic drink is
widely accepted, consumed, and preferred due to
its nutritive and healthful properties. To enhance the basic
qualities of wine, it can be fortified with certain additives
that are potentially beneficial to health. Making use of such
additives, the wine was fortified, with an aim to further
increase the therapeutic applications of wine. For
this fortification, extracts from some herbs having high
medicinal values were used. Herbs, such as Holy-basil,
Hibiscus petals, Lemon-grass, Peppermint and Ginger were
chosen for fortification of wine which are known for
therapeutic and medicinal applications. These Herbal
extracts impart the similar properties to the fortified wines
and hence, consumption of such fortified wines would give
tremendous health benefits than regular wines. The Hibiscus
rosa-sinensis belongs to the family Malvaceae. Traditionally
flower can be used as anti asthamatic agents. Many
chemical constitute such as cyanidin, quercitin,
hentriacontane, calcium oxalate, thiamin, riboflavin, niacin,
and antimicrobial substances are present in this flower

(Zhao J, 2010). The petal have some protective mechanism
against microbial attack in most of the parts. The H. Rosa-
sinensis flower petal of large number of plant species
growing in the vicinity of our environment were screened
for their antimicrobial activity. The antioxidant properties of
flavonoids, polyphenolic Compounds and anthocyanins
contained in the flower can prevent the oxidation of Low-
Density Lipoproteins (LDL), which is associated with the
disease. The characterization of wine yeasts of different
species for by-product formation has underlined that the
yeast species itself is a prominent factor in determining the
wine composition (Houtman et al., 1980; Benda, 1982;
Herraiz et al., 1990; Romano, 1997; Brandolini et al., 2002).

Material and methods

The present study entitled "Cost of Production for Value

Added Herbal Wine "was conducted in the research

laboratory of Warner College of Dairy Technology, Sam

Higginbottom University of Agriculture, Technology and

Sciences, Allahabad. The material and methods were

adopted during this investigation are given below

= Hibiscus rosa-sinensis flowers were collected from
Agronomy department of SHUATS, Allahabad.

= Sugar, KMS, Di-ammonium phosphate were purchased
from local market of Allahabad.

= Different types of Saccharomyces cerevisiae strains
MTCC 786, MTCC 178, MTCC 180 were collected
from IMTECH, Chandigarh, India.

Result and Discussion

The costs of the ingredients are very important factor
besides other factors in determining the cost of production.
It is considered as basis for price fixation and determines the
profit. The price of the product is depending on the cost of
the production. The cost of experimental Herbal Wine was
calculated, which is shown in the table below.
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Table 1
Treatment ';'03:/?;: Sugar KMS Dlé?]rgsrgﬁggm Strains | Glass bottle Oé:r?:ﬁd Yield Tcl)?tsl /?iotSt
Rate Rs. /lit| 180 40 110 310 3000 10 20
178 239 3.04 0.18 0.514 0.99 10 20 300 274
180 244.06 3.11 0.18 0.52 0.99 10 20 295 278.86
786 249.12 3.18 0.19 0.53 1.02 10 20 273 284.04

285 7

280 -

270

Series1
265

Fig1l

1*- 178 (Treatment-1)
2*- 180 (Treatment-2)
3*- 786 (Treatment-3)

Conclusion

Herbal Wine production sounds common but the novelty of
this work is the use of Hibiscus flower and juice which is
fermented using a different yeast strains of Saccharomyces
cerevisiae purchased from IMTECH Chandigarh for wine
production. The sensory evaluation has indicated that the
wine possesses novel characteristics in aroma and taste and
good acceptability. Amongst the three yeast strain screened
for alcoholic fermentation of reconstituted Hibiscus petals
extract, Saccharomyces cerevisiae MTCC 178 was found
most potent strain and the result of the study were revealed
that the production of cost of controlled herbal wine was
lower (274/lit) compared to other two herbal wine Rs.
(284.04 /lit.).
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