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ABSTRACT

This thesis focused on the comparisons of quality and flavor of several wines made with black queen grape and fermented by

different yeasts, with different types of concentrated grape juice, with black queen grape and fermented by traditional Taiwanese

method but modified with different starting sugar content (i.e. 23, 27, and 32 Brix) with or without K2S2O5 added. After being

stored at room temperature for six months, the basic components, flavor constituents, and preference of these wines were tested. The

wines made by using black queen grape as raw materials were found to have higher alcohol content and higher amount of flavor

compounds than the others. The wine mixed with wine C that made with concentrated juice and wine T32S that made with black

queen grape with starting sugar content of 32 Bris and with K2S2O5 added in the ratio of one to one weas found to be more

preferred by the panels.
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