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ABSTRACT
This study uses Golden Muscat Grapes as original materials for the production of Golden Muscat dessert wine, an alcoholic product
unique to Taiwan. First, FermicruRLS2 commercial-grade yeast strain is used under room temperature to make grape wine, then
the fully fermented grape wine was distilled under different methods and conditions to obtain distilled spirit suitable for fortification.
Finally, the effects of fortification to different alcohol contents, added juice ratios, final sugar/acid ratios, sulfur dioxide
concentrations, and temperatures on the quality and preferences were investigated to establish an optimal manufacturing process for
the production of Golden Muscat dessert wine. Results show that the best conditions in making Golden Muscat Grapes distilled spirit
are repeated distillations at constant pressure and slow speeds, collecting 80% alcohol content, then diluting to 40%. The optimum
formula for Golden Muscat dessert wine involves adding two parts of Golden Muscat Grape juice to one part of wine, fortifying
alcohol content to 22%, and controlling the final sugar/acid ratio at 40. Adding different concentrations of potassium metbisulphite
into Golden Muscat dessert wine during its aging process revealed that liqueur with higher concentrations of potassium
metbisulphite have lower degrees of browning. From the sensory evaluations it can be known that liqueur containing a potassium
metbisulphite concentration of 180 ppm has the highest average scores and is most favored by the public. Regardless of storage
under 400, 2500, or 3500, Golden Muscat dessert wine passes heat stability test without significant differences in terms of preference
evaluations. Liqueur stored under 400 have higher scores, thus the most suitable storage temperature is 400 .
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