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Mead is an alcoholic beverage that contains alcoholic graduation of 8-18% (v/v), resulting from the fermentation of a 
diluted honey solution. Due to the high concentration of sugars, low pH and low concentration of minerals, the mead 

production mead requires a lot of time. The main aim of the work was to evaluate the effect of the concentration of cowpea 
bean extract (Vigna unguiculatana) on fermentation. Initially, one strain of Saccharomyces cerevisiae (Safbrew T-58) and 
two strains of Saccharomyces bayanus (Premier Blanc e Premier Cuvee) were inoculated into honey must dilute at 30°Brix, 
incubated at 30°C and 150 rpm for 24h. The fermentations were carried out in Erlenmeyer flasks containing 250 mL of honey 
must (30oBrix), supplemented with the mixture of ammonium sulfate (1g/L) and magnesium chloride (0.1g/L) and with 
cowpea bean extract (5 and 30 g/L), inoculated with an initial culture of 107 cells/mL and incubated at 30°C for 240h. The 
total time of the fermentation ranged from 192 to 216h. For the three used yeasts above, the best results were obtained using 
30 g/L of extract, since there was a higher cell growth, reaching approximately (21x107; 11x107 and 11 x 107 cell/mL), higher 
substrate consumption (274, 295 and 305 g/L) and higher ethanol production (110, 119 and 121 g/L) respectively, and the 
Saccharomyces bayanus (Premier Blanc) presented highest apparent degree of fermentation (91.7%). The use of cowpea extract 
is a viable and economical alternative to improve the fermentative process of mead.
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