
Changes in Quality and Flavor during Brewing of Ge-Hon wine

賴映汝、游銅錫 ; 陳齊聖

E-mail: 9019816@mail.dyu.edu.tw

ABSTRACT

ABSTRACT Ge-Hon grape, harvested twice a year (summer and winter), is a major domestic agriculture product of western

Taiwan, which is distributed in the rural areas of Da-Tsuen and Don-She. The market of grape wine has been steadily increasing in

recent years. In order to confront the approaching impact, due to joining WTO, on local farmers and the wine industry, this

research studied the manufacture of grape wine using Da-Tsuen’s Ge-Hon grape. This research was divided into two phases. In

the first phase, the optimum fermentation conditions, while adding various strains of brewing yeast, were studied. Results showed

that the following brewing condition was optimum: 30 。Brix (initial sugar concentration), 75 ppm potassium bisulfite, fermentation

at 25°C for 15 days, followed by 18°C for another 15 days, and maturation at 4°C for 6 months. In the second phase of this

study, the volatile flavor compounds collected by aeration and adsorption were identified. The analysis of volatile flavor compounds

came up with 39 different compounds. These flavor compounds were categorized as aldehydes, alcohols, esters, hydrocarbons and

miscellaneous. Key word: Ge-Hon grape, potassium bisulfite, Saccharomyces cerevisiae, volatile flavor vompounds, wine
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