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ABSTRACT
Red job’ stears (Taichung 3) produced in Er-lin were used as material to prepare adlay wine products by mixing dehulled alday
with glutinous rice through both cooking and direct fermentation processes. The processes for three wine items including (1)yellow
alday wine with 10-12% in alcohol content; (2)adlay spirit with 40% in alcohol content; and (3) a type of light wine with about 3% in
alcohol content and specific adlay flavor were confirmed and their functions were also investigated. The results obtained were as
follows. 1. According to sensory evaluation: (1)The best fermented alday wine was made from entire alday that was cooked. More
specific alday flavor with moderate acidity was the feature of this product; (2)The best adlay spirit was made from entire alday that
was not cooked. This product was quite different from common rice spirit or kaoliang spirit due to more obvious alday flavor; (3)A
light alday wine with good quality was made by adjusting entire alday wine with cooked method. The product suits for the female
sex or groups they do not accept products with higher alcohol content. 2. Functionality analyses showed that DPPH-scavenging
capability reached 83% for the fermented alday wine made from entire uncooked alday, while 55% for that of from cooked. On the
other hand, similar reducing activities to 200 ppm of butylated hydroxyl anisole(BHA) were observed for both fermented wines made
from cooked or uncooked alday. 3. About 5% adlay oil contained in red job’ s tears. Nineteen fatty acids and various functional
components including phytols, phenols, and coixol are present in the oil. HPLC analysis showed 11.5 mg/mL of coixol that is the
special physiological functional ingredient. GC analysis indicated that methyl oleate (C19H3602) with 6.2 mg/mL was the primary
composition among fatty acids. Methyl linoleate(C19H3402)with 1.97 mg/mL and methyl hexadecanoate (C17H3402) with 0.29
mg/mL came the next. 4. The alday wine made from cooked entire alday only contained 0.73 mg/mL of alday oil. Further studies
for increasing alday oil content and preventing from oxidation of the wine was necessary in the future.
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