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ABSTRACT
Yam is a kind of traditional Chinese used for food, processing, medicine and healthcare. The aim of this study was to study the way
of resolution of starch from the Ming-Chien yam by commercial emzymes, and to optimize the brewing process of yam wine
making. The D.E. value of yam mash reached to 14 degrees after the addition of 0.4 ml a -amylase O SpezymeR Fredd per
kilogram of yam and liquefaction for 60 min. The D.E. value of liquefied yam mash reached to 76.25 degrees after further treatment
with saccharification enzyme (FermenzymeR L-400) for 60 min. The brewing of yam with six commercial yeast strains made no
apparent differences when saccharified yam mash was adjusted to 21 Brix befor inoculation, and all alcohol contents reached to 13%
(v/v) after fermentation for 2 days. According to the sensory results, the Ming-Chien yam wine with the highest average scores was
brewed with PAM Zymoferm strain and without yeast nutrient addition. As for the best temperature for fermentation, the fastest rate
of yam mash fermentation was obtained at 3501 , however its sensory acceptability of aroma was the worst. Therefore, the most
suitable temperature for fermentation was set at 250 . The best result of clarification was obtained when using the bentonite. But
according to the sensory results, the Ming-Chien yam wine clarified with SparkolloidR was the most popular. The most popular taste
of yam wine was reserved under the condition of 1 month storage at 40 .
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