gobgoboooougoobga
goougon

E-mail: 9806851 @mail.dyu.edu.tw

oad
00000000 @ODOoO0)@oDo0Do00o00oooDbo0D0DO0000ooD0bOo0D0DO0o0oooDOoDooOnDd
0000D0D0000ooo00ooooooooo0odooooooDo0oo0ooDooOoo0oO0oDOOooOoOO0DoOoDoOoOn
0000000000000 0D0O0O (Pasteurchampagne 0 PY2104)0 00000000000 ODOO0O0OO
0000000000000 0D000000Pasteurchampagnel 0000000000000 0OOODOOOOOOOO
0000000000000 00(11.8%0pHO 0361000000048 g/100mL) 0000 O0O0OCOOOOOOOO
0000000000000 000000000000000D0O0D dPasteur champagnel PY21040 0000000
0000000000000 000000000000000Pasteurchampagnel 00000000000 OCOOOO
00o00oDo0oo0ooooooooooooooodooooooooooooooooooDoooooooDooon
ooooogoo
0000000000000 00000000000dPasteurchampagnel 00000000000 ODOOOOOOOO
opPvi040 00000000000 0DO00OO0ODOOOO0OOODOOO0OO0OOOOO0OOODOO0n
0000000000000 00000000000000000000000O000 000 d ethyl hexanoate[l methyl
3-methylthiopropionate0 O 0 0 0000000000000 O0DO0O0ODOODOOO0OOOODO0ODDO ethyl
trans-4-hexenoate[J methyl 3-hydroxycaproate(] butyl butylateO pyridineD O 00D 00000000 O00OO0OOOOO0OO

ggo:goboobodoogoooobboooooooboooooboobbboooobbbooooobbboooOoo
U

go

oooo
ood
oo iii
Ooddiv
goOddvi
aa vii
Oad ix
Oog vii
Oodd xiv

1.001

200003

21000003

211003
2120000004
213000008
21400000000009
2150000000012
220000000000013
2210000000013
2220000000013
223000000014
2240000000000015
23000016
240000017



25000000000017
260000018

2610000018
2700000019
2710000019
2720000021
2730000024
2740000024

30000027

31000027

3110027

312000027

2130000027

3140027

31500028

3200000028
33000000028

3310028

332000029

34000030
341000000000030
35000031

351000000 31

3.5.2 pHO 31

3530000031
354000000033
3550000033
35600000034
3570000034

35800035

359000036

35100000037
35110000037

35120 00000000000 040
35130 000000040
3514000041

40000043
410000000000 43
4110000000000000000043
41200000000pHOOODO43
41300000000000000043
4140000000000000046
4150000000000 0(A420)0 0 046
4160000000000050
4170000000000000050
4200000000000050
42100000000000050
4220000000000056
42300000000056
42400000000000059
43000000059
4400000000000064
441000000000000000000000000O0O00O0O 64



44200 000000000000 0OOOOOOe7
44300000000000D0O0O0ODO0ODOODOODODOObOOODbDG?
444000 0000000000000 0O0ODOO0ODOGS

5.0079

gooogs:

0086

gogd
g3l1dooooobooooooonooas2
0320000000000 39
04100000000000044
04200000000pHODOOA45
0430000000000000O000 47
0440000000000000048
045000000000000049
4600 00000000O0O0DO00O0ODOS1
04700 00000000O0ODOS52

0480 00000000O00O0DOOS3
0400 00000000054
g410000000000055

04110 0000000000000 0057
04120 0000000000000 0O00OG60

oogd

021000000000005

220090 000000000006
023000000047
U2400000000000DO000C0ODO0O0OOO20
2500000000022
ze00000000000O00O23
2700000000b0OogDa2s
0410000000000(@CODO0OO10D0O0)S8
0420000000000061
0430000000000000O62

0440 0000000000O0O0O(@O)e3
0450000000000000069

oogno

1.0000000000000020000200000000:00000000000091.8.15.000 009100207880 00000000
OO000000@oo3.000, 00020060 000000000O0000O0O000OO0O0O0ODOO274)63-6904000000000
00020040 0000000000000 0000000D00000DODO0O0ODDOO0O20:000000—-0000@O210)3
OO0O0OO0O0O0O0O1e61:100-10206.000020050 00000 0200)00000000O151:88-9007.000019940000000000
O000000000000016:1-240800001988000000000000000000O00015:311-31609.000 0198800
gbobo0ooooooboobobobi1eize-174b1000ob20030 000000 ooboobO0obobobboooooonDo
gboboobnooogze0dboboboooooboobobobobooooooobDobUobbo200bb020000 000D
ooobooooooooobobooobir2e0d13. 000020060 000000000000DOODOODOOOODODOOODOOOOO
O00b0O00bnigoooze00 0000000000000 0O00DO262:22-31015.000 D000 00 0000000O0O0O0O0O
go0OO0OOOOOOOOOOOOOO1le. 00000000100 0000000M@)00000000000OOoOOoooLoo
O077:129-1360 17.00000000O196 0000000 OOoOoOo)y—-0OoooDoOoDoODOOOYO0O0O71I-80018 000000
goz20010 0000000000000 O000DDO00OO0O00DLOO0O021309. 0000200600 000000000000
oooboo0oobooooobo0oobboo2e000bo0ogizeoryi 000000 DOOOO0ODO02200000O00ODOOOODOO
OO00DO0O0z0600000000000000000DODO0O000O00O00DDOO44(5)315-32502.00000000000D0OO



0?200000000pp.107-11700000?000024.0°0 02004000 00000000000000000000O00O000O0OO
000000000 25.Anuna,M.l.andM.A.Akpapunam.1995.Effect of temperature and time on the quality of pineapple wines obtained from
must fermented with RaffiaWine and UpWine yeast strains.Discovery and Innovation.7(2):143-149.26.Andrew, R., Margaret, C., Benoit, G. and
Thomas, G. K. 2001. Influence of fermentation temperature on composition and sensory properties of Semillon and Shiraz wines. Am. J. Enol.
Vitic. 52(3):235-240.27.Aragon, P., J. Atienza, and M. D. Climent. 1998. Influence of clarification, yeast type, and fermentation temperature on the
organic acid and higher alcohols of malvasia and muscatel wine. Am. J. Enol. Vitic. 49(2):211-219.28.Barcenilla, J., M. T. Hernandez, and C.
GomezCordoves. 1996. Study of fermentation of Verdejo and Jerez musts with different strain s of yeast. Alimentaria. 277:111-115.29.Boulton, R.
B., V. L. Singleton, L. F. Bisson, and R. E. Kundee. 1996. Principles and practices of winemaking. Chapman & Hall, New York.30.Buechsenstein
J, Ough C S. 1979. Comparision of citric, dimalic, and fumaric acids as wine acidulants. Am J Enol Vitic 30:93-97.31.Birch, G. G. and Lindley, M.
G. 1980. Alcoholic Beverages. Elsevier Applied Science, London.32.Charoenchai, C., G. H. Fleet, and P. A. Henschke. 1998. Effects of
temperature, pH, and sugar concentration on the growth rates and cell biomass of wine yeasts. Am. J. Enol. Vitic. 49(3):283-288.33.Constanti, M.,
C. Reguant, M. Poblet, F. Zamora, A. Mas, and J. Guillamon. 1998. Molecular analysis of yeast population dynamics:Effect ofsulphur dioxide and
inoculum on must fermentation. Int. J. Food Microbiol. 41:169-175.34.Farmer, J.W., Hume, A. and Burt. J.K. 1973. Review of isolation and
concentration technique. Chem. Ind. 279. In progress in flavoe research. Applied Science Publisher, England.35.Fuijita, J., Shigeta, S., Yamane,
Y.-1., Fukuda, H., Kizaki, Y., Wakabayashi, S. and Ono, K. 2003. Production of two types of phytase from Aspergillus oryzae during industrial koji
making. J. Biosci. Bioeng. 95 (5):460-465.36.G.L. Miller, 1959. ” Use of dinitrosalicylic acid reagent for determination of reducing sugar,” Anal.
Chem., 31(3):426~42837.Goodman, L. S. and Gilman, A. G. 1980. The Pharmacological Basis of Therapeutics, 15th edn. Macmillan, New York,
U.S.A.38.H. A. B. Peddie: Ester Formation in Brewery Fermentations.J. Inst. Brew., 96: 327-331 (1990).39.Jackson, R. S. 2000. Chemical
Constituents of Grapes and Wine. in” Wine Science: Principles, Practice, Perception” . 2nd Ed. Academic Press California. U. S. A.40.J. M.
Lopez, B. Thoms and H. Rehbein: Acetoin degradation in Bacillis subtitilis by direct oxidative cleavage. Eur. J. Biochem., 57: 425-430
(1975).41.Katsumi, U., Yukio, H., Kazwaki, N., Akihiro, S. and Takayuki, S. 1992. Volatile Constituents of Green and Ripened Pineapple. J.
Agric. Food Chem. 40: 599.42.Mosha, D., Wangabo, J. and Mhinzi G. 1996. African traditional brews: how safe are they? Food Chemistry 57:
205-209.43.0ugh, C. S. and Amerine, M. A. 1988. Methods for Analysis of Wines. 2nd ed. John Wiley & Sons, Inc. New York, U. S. A.44.Patrizia,
R., Giovanna, S., Luca, T., and Mario P. 1994. Acetaldehyde production in Saccharomyces cerevisiae wine yeast. FEMS Micro Letters . 118 :
213-218.45.Peddie, H. A. B. 1990. Ester formation in brewery fermentation. J. Inst Brew. 96 : 327-331.46.Picinelli, A., Bakker, J., and Bridle, P.,
1994. Model wine solutions : Effect of sulphur dioxide on color and composition during aging. Vitis.33: 31-35.47.Rose,A. H. 1977.Scientific basis of
alcoholic beverage production. In:Economic Microbiology. Vol. 1:10-14.48.S. Elss, C. Preston, C. Hertzig, F. Heckel, E. Richling, P. Schreier.
2005. Aroma profiles of pineapple fruit (Ananas comosus [L.]JMerr.) and pineapple products. LWT. 38:263-274.



