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ABSTRACT
THE GROWTH OF AGRICULTURE IN TAIWAN HAS DROPPED DIASTICALLY IN RECENT YEARS DUE TO
GLOBA -LIZATION AND LIBERALIZATION IMPACT. AS BEING PROVEN MEDICALLY, GRAPE WINE IS GOOD
FOR HEA -LTH.THE CONSUMPTION OF GRAPE WINE HAS BEEN IMPROVED. THE PRODUCTION AREA OF
BLACK QUEEN W -INE IS CONCENTRATED IN TAICHUNG COUNTY AND CHANGHUA COUNTY. THE MOTIVE
OF THIS AITICLE IS TO UPGRADE THE ADDED VALUES OF LOCAL GRAPE AGRICULTURE. THIS STUDY
CONSISTS OF THREE MAJOR SECTIONS. THE FIRST SECTION STUDIED ABOUT THE ADDITIO -N OF
DIFFERENT YEASTS AND DIFFERENT STORAGE PERIOD ON THE QUALITY AND FLAVORS OF BLACK QU -EEN
WINES. RESULT SHOWN THAT THE MICROBIOLOGICAL REACTION AND FLAVORS ARE TIME DEPENDENT.
THE COLOR INDEX ALSO INCREASED PROPORTIONALLY TO TIME EFFECT. THE SECOND SECTION
STUDIED ABOUT THE ADDITION OF L. OENOSON THE QUALITY AND FLAVOR OF BL -ACK QUEEN WINES
,THE CONTENT OF LACTATE KEEP CONSTANT NOT MATTER IF THE L. OENOS WAS ADDE -D OR NOT.THE
THIRD SECTION IS SUBJECTED TO THE INVESTIGATION OF THE COMPOSITION AND FLAVO -R
COMPONENT OF SEVERAL BLACK QUEEN WINES PRODUCED LOCALLY IN TAIWAN.THE BEST BLACK
QUEEN WINE WAS FOUND TO BE THE ONE WHICH CONTAIN THE SUGAR AMOUNT BETWEEN 20.1 AND 26
0 BRIX, THE ALCOHOL AMOUNT BETWEEN 12.57% AND 13.14%. ALSO BY USING THE METHOD OF SOLUTION
EXTRACTING AND GC-MS ANALYSIS, THE PREDOMINANT FLAVOR INGREDIENTS FOUND IN SEVERAL
LOCAL BLACK QUEEN WINES WERE ISOAMYL ALCOHOL,ISOBUTYL ALCOHOL,ETHYL ACETATE AND ETHYL
LACTATE.
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