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The Wine Making Materials and the Properties of Wines

Audrey Chingzu Chang

Associate Professor, Department of Food Science, National Ilan Institute of
Technology

Abstract

Wine usually has several flavors and other properties, and each plays a subtle, intertwined, yet important, role
in the taste that humans prefer. Basically, the wine flavor comes from the change of alcohol, ester, volatile acid,
and aldehyde. This research Studied the difference of the titratable acidity of acetate, alcohol, ester, volatile acid,
aldehyde and sensory evaluation of different grain wines using same saccharifying microorganisms of Aspergil/us
awamori and fermentation spices of Saccharomyces sake under same fermentation conditions. Results showed that
under same conditions of all wines fermentation but different fermentation materials, the qualities and the tastes of

wines have big differences.

Key Words : Rice + Maize, Fermentation, Gas chromatography, Sensory evaluation
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Fig 5 The 1-propanol and the 2-methyl-1-propanol ¢

(mg/ Liter)

2
Fig 6 The ethyl acetate and the 2-phenyl ethanol con
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Fig 7 The sensory evaluation results of rice wi
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