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ABSTRACT
This study used Ponkan and Tankan grown in Taichung County as raw materials. They were peeled and the pulp was squeezed or
smashed and than mixed with six strains of yeast at 25(] to make ponkan wine and tankan wine. The optimal fermentation
conditions for making ponkan wine and tankan wine and the volatile constituents were discussed. The research showed that the
commercial yeast HF-08 was relatively suitable for fermenting ponkan wine and tankan wine. The aroma analysis result showed that
besides citrus aroma (a -pipene, limonene, a -terpineol), the ponkan wine had the aroma constituents produced by yeast, such as
isoamyl alcohol, phenethyl alcohol, 2,3-butandiol, ethyl acetate, diethyl succinate, isoamyl acetate, ethyl 3-hydroxybutyrate, ethyl
caproate, ethyl 4-hydroxybutanoate, ethyl caprylate, phenethyl acetate, ethyl caprate and ethyl 3-methylbutyl butanedioate, which
were aromatic alcohols and esters; whereas the tankan wine only contained limonene and more volatile constituents of esters, such as
ethyl actate, ethyl lactate, isoamyl acetate, ethyl benzoate, diethyl succinate, ethyl 2-hydroxy-3-phenyl- propanoate and methyl
3-methoxy- 4-hydroxyphenylacetate, isoamyl alcohol, phenethyl alcohol, 2,3-butan -diol, 3-ethoxy-1-propanol, benzenemethanol,
4-vinyl- phenol and p-hydroxy- phenethyl alcohol of alcohols and acetic acid and benzoic acid of acids. In addition, this commercial
yeast was used to make ponkan wine and tankan wine, and the pectinase and cellulase were added in the process of preparation, and
the prepared citrus wine was made into ponkan wine and tankan wine filled in frosted flask or in transparent flask for storage test.
The result showed that the wines turned brown apparently after 180 days storage at 251 . The quality of ponkan wine and tankan
wine was not influenced after 180 days storage at room temperature. This study also used HF-08 to prepare ponkan wine and tankan
wine, and than the wine was used prepared citrus spirits by using vacuum distillation and general distillation. Different spirit with
different alcohol contents were collected to analyze the aroma constituents. The result showed that vacuum prepared citrus spirits
contained limonene and many ester aroma constituents, such as ethyl acetate, isoamyl acetate, diethyl succinate, ethyl laurate, ethyl
benzoate, ethyl caproate, ethyl malonate, ethyl phenylacetate, ethyl palmitate, ethyl myristate, ethyl linoleate, ethyl linolenate, ethyl
oleate, ethyl stearate; isoamyl alcohol, 2,3-butanediol, isobutyl alcohol and phenethyl alcohol of and benzaldehyde and
benzeneacetaldehyde. The volatile constituents of citrus spirits prepared by general distillation were mainly esters and alcohols and
limonene, as well as furfural, acetaldehyde, ethyl amyl acetal, 3-ethoxy- propionaldehyde diethyl acetal and myrist- aldehyde.
According to the results of this study, the HF-08 yeast is more suitable than BCRC22332 yeast for making ponkan wine and tankan
wine. Consider- ing the storage browning, the ponkan wine and tankan wine can be made into citrus distillate spirits to enhance the
products usability and prolong the storage life, and to upgrade the quality of the wine products.
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