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EFEREARHERESAENEE , AEAEINALMRETHMEEE 2 HR, MHER
FARERBEMEES  STRBE Amberlite XAD-16 SR EE , AI AN EBREFEEE( limonin )
EZREKAK ( nomilin ) 73 BIAI % 53%K% 63%. HitH TRIZEEMABSERERRN 20-25°CHETHE , WX
AEIHHENARAECRMNE, Rt TERET I SBEEERRBEEARAETERESSY
BREBREZSREEREENTE(p<0.01), MIE T4 mFTHERE R Saccharomyces cerevisiae V-1116
ARERBER BRTHIER, LEESHBRYBARSREE  IEREEREINBRYMRZIBIE
BERNERREMER  TRABRARE , AOMEYSRABHEREBRENRRAR. FF—E
ARZEANEME K HRERZATINETRAMERTIERNER. HE, BRARERESY
HEEENER,

BASRER : HifH, EAEEEE,

mE

RE#H ( Citrusreticulata Blanco var. Ponkan ) Bl & B4, B, RERHNE , ABAREEERE.
EESSNHEBERS  EFR , BERBEX , EFnEEMEEREAREMN , N LEHTIESE
B, EREVMEHMRERSURE K FEREGSER L BENEKBEE. AH5RAIRM
RELARH  FAREEREBRN, HRRATPNERERIIZEARZHEBERNFER , HERYE
FESR-ARE, ERAERMERERAER , 5 —BRESRERE LAY HHEBRERMEE ,
ABTEREELENERMERERC  HEKRIERABEERBH YL ERE REEKMAE
B BARTAXNBEAURLI TN ERYESE , MAARMRERERHETHAENE
WYYE , REMRZIERN—ESZE , P Amberlite XAD-16 g C 4 % 80 5B MK BRAAH R T #Y
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BEZREEWYEY  BENEKRXARREYERR (FDA ) AFERM EEAY, KR BRE
BRE  RE-HIoBSSNREES , AHSETERRBRBEEERRE , BETEE LR
HE. EEYE. RB. 2%, SERETSIREMNE , FREU-—BRIEXRE  FEEREMTE
HHREBRUEBRR , AR AR MEL S OB MU ERRO, ARBRUESRRE S R ER
BEE , MRRES A, BEHRM. Amberlite XAD-16 $fREAH 5 kYD B 2 T M 3 BE ROBB B E &
BELERE  MRESHMEIAR  @NRtT 2S5,

RS

— - AEare

ARRZHUHER  BEFTHRATHE, XBEE K BEENLARABARERE Saccharomyces
cerevisiae uvaferm CM, S diastaticus DANSTIL C & S cerevisiae V-1116, #ifi§ Amberlite XAD-16 K i
% SRRSERAN  BEASLE, BEER, HFAMNEFERYERERNERR (citricacid ),
HERER ( maic acid ) . BAMRK (tartaric acid ) RER (oxalic acid ) FEMEREER , BA Sgma &
Merck 22T, FZEt ( bentonite) . #B ( kieselsol ) EZBAMB ( gelatin ) Z&EE , BREMATF,

— BESHR

R RERRATLURA., K, SRt ETHEE (ABRREEESR 25 °Brix ) , AR
(— KRB ERBBSELVEAMETS 050% ) RIFINREREE (E S (S0, ) BEE
100 ppm ) EFRRLSRE  BEHABRSERE (AMESR 0.025%ELEERER ) , R 23-25°CIE&HE
TRE RBRLR (HOX)  4TEFEELE  ETEMEBE , UEREEEE , 3% 30 ppm
ZEALH , UORIRESTRE M TERRIRE , BT 20°CRITRK , ISR BBETHS P MERT
HE, MERRBNE 1R,
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Fig. 1. Flow chart for the processing of ponkan wine.
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= BAAAEE

(—) UBRMERY  BRUREBEERAE , B Brix RR,

(Z)pHE: ERT , BUEEHR & pH meter BIZE,

) BE: UEEBUEERECHNEL , UL, a bEXRT.

(M) AEEBE: BUER 10 me, I AZKERKE 100 m/, BL 25 mEE A B A R8I, B 0.1N NaOH
EERREEZBAE, (UELARATEESE, )

(B) EEFESE™ : BE#H 2me , i 1 me dinitrosalicylic acid ( DNS ) & EI5E4 , 100°CHnZk 10 78 |
RFAAMZER , AR 570 nm WA E, BER 0-03%EERELESRIEHELEMRR , BH
BEMFEHERBERE.

(R) SBREE D ( Transgenomic 124t ) : ML 045 um BIRESBIRE , EITHEBATD .
BAERG . 2BEERES ORH-801 , #HEFA RI detector , BENMEA 0.0025N H,SO, , FiEH 0.6
mé/min,

BARERE  BER-RIEERENEERET HPLC 247 , BMEHEEHR , RESEERZ
ERRE.

(t) BEMER D ( Transgenomic 32 ) : S ML 0.45 um IBIREFIBRE |, EITHABT O,
BAEGS 2 BEE R ORH-801, B Hi 885 RI detector, B EIH8 A 0.01IN H,SO,, iR A 0.8 m¢/min,
BEREH  AUREEREER. B8R, BABRKEARER  SBREEERERMEERR ,
BRERET HPLC 247 , RAELBEEMR  RESERRZERREE,

(N\) EERPE DD ERECERENEFEBHERYE , B 045 um iBRFIBEE |, #1T
TRAEBAT D o
BAERG . PBEEEA Lichrosob RP-18 , #HH28 A UV detector , 214 nm , BEIH A S P i X5
FIKEL 45 : 55 2 LE IR S | fiEA 1.0 me/mine
BERAER  ERYESEREEERERERAN , 2R RBEERERRMEERR , HEESRE
THPLC 247 , REHEREMR  RESERRCERYESE.

(1) SO, EBAE? : KIBFEBRFE 436053 AR TEAB 2 ETREEAE.

- AERIBH

(—) MU B R R R AR

FRFl CRD BRE 735t ERA=EWTAHR, RELCHERMEBEEAR =HEEEK , S
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REER_EE,

1. ¥ AR ( squeezed method , SM )
(1) MEER (HE , BBP) : UREXBEMEERE,
(9 EE#BEWE (£E , A-BBP) : FIARREERZBRERT,
Q) BHEEERE (K%, M-BBP) : WRHMBEEREXBRERT,

2. BB ( XAD-16 ) : BEETHARNEBI K =M , —#LL 2% Amberlite XAD-16 BRI 1 /JNBF |
BLUREIBIETHR ( EB- XAD-16 , EE-XAD-16 , H#H-XAD-16) ; Z—HETUABEEE (&
B, X8, BE).

3. REBERE (Stadn)  BEE=KHMABIEE , 2515 S cerevisae uvaferm CM, S diastaticus
DANSTIL C X S cerevisiae V-1116 , R E S 0.0250%5F L BE R E R

4 MMEEEARRE LR+ ERECHRTEARFEAREREETAERE, BB
HEAEERRERY  SMEBSTELE, BE. BBE. &F THEK. 4K, 88
HpHE., FHRETKYES,

(Z) BEBIRMUERER

NEEFNAREXBEGRE , SRIEWRE , L V-1116 BHRBBZERET S LER, &
ERAF=EEER . —BREBRKEL , —BAFNBLEYE , Z—HEARNABE
¥R, SELEREFNEEEINEES MAESREZER, B9, 2BIHER 4°CE 22°C ,
Lt REBEITIBR , BRDA L BLHEITRE T RTHR.

(2) EFHRTARCO

FERE=MA , —EAH LR EFRGETRITIER , AU REERCHIERE. &
BEERBCHEEREUAREEAERE  BBEEYA S coevisiae V-1116 R ARG FTEEE
ZERET—EARZEAZRTERR. 5 AR EEEFUEREARZERET BT,

BN  BEAMHEEEZREEA 15 Brix.

AORBE DA EERTIDBE, 0P RRIFER , 7H9RTER S HRTIAEBER
R, 3DRTAER , 1 7 RTIEEFEH ; FTEEHBEBEK (flavor ) , BEE (color) , A
(taste ) H#EFFE (overal acceptance ) ; MFTABRSR 12 A ; MiHER SASHKEBETOM , AL
LSD BEEEmBEEZEREREEAEEM,
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&R

— » NEAHEE S BRI AR

FEBRFEAFTERIHEMEENY , CREXBRBSBRISINMITE , H—RI2E
FREAYEE M E IR 1 PR © #EE 109 Brix , —MKRBZBEBERANA 12%EH , HAREMNS ,
Hif £ 2BKREY 51%" , AEFEBRETZEEEEE 24 Brix AL, BL15 kg WERIRHE , BE
iZ 25 Brix 2 ¥EFE , {9 FE#¥E 28 kg ; #8%E 10349/ 1009 ; pH 3.87; L f£ 59.83, af& 3.60, b & 14.40 ;
REER 0.49%( LUBAMET ), MHRERAMRNMERERE, BETE 05-06%2™BY; H#EL HPLC
DN, ERACTRPUESERREARRZSEES , 5515 0425%K% 0.192% , BHAEE 0.024%EA
R 0.013%EH, RFNBRTEHEHMEENSRMEEEN A BREASHKRSLEERSERE B
BEAEEERSABUES Rz, BEABNELAER  KISLMETENECRL , &8
REZSHBRERHGCRRELZSSR , AL FEEFRERLEN, —BRARBENERSBESEE
AR 050% , Rt A#t RRFESNBAR, ARHHTREERYER HPLC 24 , HEES 5
AEEEER 21.33 ppm , #EKM 11.32 ppm.

ARORMTZERYE , ARMBE=BHTHR , AR5 IAREXBRBERRRS
£ 493%, R EERBRERTER 550U RBEBREEBERERTELR 620%, HhE=EH
STHARX AR R AR EFURE  WERBEGEECRERT , TESKEH®ETE,

Amberlite XAD-16 #{iE BLLE 2 ( styrenedivinylbenzene ) BETEMNR KR , WRITHR 2B
MENFET  RitER C. BB, RESESREURERM —LERERI N, HALEYRE &
HERBEEEYER N, KEBE XAD-16 UHXNEE LR=ZERIT AN IHMET | HEERY
B2 RMEEDWE 2 FiR , FAETAR , RATRERYESREMTE , SHPERZEEEE
BRERMEUAEREBERBECSSESK MEBAEREBERS , #ARNMME T ESRREEE
BBE_HAS A MESERIEFEMEERTR  PEGERBEETRER K HASEHEEER
BIEY ( limonate A-ring lactone ) , B RE UM B EIER%E  HRERE T RS E R M | limonate
A-ring lactone € E £ RER{L , MEEKEERZEFEEER, Amberlite XAD-16 HEHRE R 2 WK H
#I1E 53-55%kh |, MHFEKMEIEL 63650z RMME (& 2) , MERERARYHNERE (BEE
% 86.6% , ®EAKMEIE 100% ) , HARALTBRERTREERA , HBEREETHFE.

EBEERBIEY BSRRYEESRENEERRY -, —WEBEBS2 A Saccharomyces
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B mMEATENBSREEEELETANBEERR. EARET , 2FEA=KEA Saccharomyces
BESE : uvafeem CM , DANSTIL C & V-1116, EfF4RBESHERE ( 1535°C ) , s SBE ( pH
=3) R SO,, @iEAL LM , ERERME (10-14% ) , E—RAKRBRBHTEASNANEERD S
B (ENARRE ) . AT/ VEFRGREBNMER  HREBESBRERENE 10-12 vol%Z
B, BEREER DL 60-66% 2/ , Ht o MERNRIRR AT, EBERERD , FTERET
FRAEERMEERRBERES  ARBEERRECBEBEENER (p<00l) , MAEH
BT AR R ARHERECBURMKEERE THETRAEE MARETA R ML EEEE
BBy HEREERRER (p<00l) , BRRTFRAETANEEE: BT EEHTEBERZE
BREN , HETREREGCHESEMYEERELSR  MEREESE , ETAREMRE
ZEBBREECHEBEENEZR (p<00l), MITRERZKA I MERSERGCBLBBEEEZR (p
>005, HiFATR ) , ERDBIHERE , RAXBUGEERCHIERE | 8 v-1116 EK
H2EK (65). AWK (70) REF (71) H¥S RS , 3/, ZELBRBURBEZBREBY
CRIRIRE | HIEE V-1116 2 —BF4 , RIBY LAAETE , HIER LARSE (85T 70) |
R L5E8 FE R = AR AR A AT R A BRI T K B
ATHREMEERBHRE BRI 2BUER  EET LR ARG HHEEERARME
W, ARSWHEREE. 825, pHE. TTHER. BHe (L. a b) . BBE. EHKRESESEA. B
ESCzHERNE 4PTR , RBVBRAERERR , EECRBAEEN 8 Brix , 2B I REERK
282, BECE(CNE SR , EEEEEL , ASEREVEFERSE (KH05%) , BEAXE
#902%, BREEBRT, ERMENREBES , pH BERE-REME I, KEHMER pH 9 3.9( B
6). BRE (LUBARKRE ) WECNE 7 FiR |, BB 04%ES , BEBRTERMKN 0.6-0.7% ,
MABHRBENESE K SEGNERBEBHEE 0607wz, EEEHE , RAFACEE
SHEL. a bfE, L EMEEBNETM IR, FHENELER , BREHEERE , L ERILH
EF100(E8) , REARRA  MHHECRRASFRERESEEMRATEYNEESR  Ha
BEELERRBE_ARBEERK (B9 10) , LTARRBESBEANY. ERESNE 11
PR, ERNERERDE  BRNELERRENERETIEM , FH 11%EE1E EF ; B HERERE
FREELHNBEGR , BABREMNS , R L ZBKEN51%™, BREREBES , HABI EH#EBH
REPCEBEMER , PBIREER , KABREERKAKNEIER S 2— , EBPEHENE
B GlEE e  WHENAKEERA A ARRBRAEFEETRNIEURRSEREREE. FAHR
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FIBENAHEARKREERE HPLC 2 ERER. BER. BAMRARRK AP UEEREEAR
ReeBES  AREBUY  ER. EERKEARREBRABMCER (BIERTR)  WARES#
R TCA cycle FIEEMNIFERM AR , URBSERENRHRETSEMERATR , BN
WO HEED.

& 1 R — MR D oA

Table 1. Composition of ponkan juice.

PHIER RE# T
Item Ponkan juice
¥z YEE 10.90
Sugar Soluble solids ('Brix)
1@y 10.34
Total sugar (9/100g)
ep: L 59.83
3.60
| a
Color b 14.40
B B TR PH 3.87
Acidity and Organic AREER 0.49
acids Titratable acidity (g/100m¢)
= 0.013
Oxalic acid (g/100m¢)
EER 0.425
Citric acid (g/100m¢)
SEAR 0.024
Tartaric acid (g/100m¢)
BEE®m 0.192
Malic acid (g/100m¢)
ERYE BEER 21.332
Bitter compounds Limonin (ppm)
=T 11.324

Nomilin (ppm)
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2. HEMITREBIER IR ERKNES BRI

Fig. 2. Effect of resin on bitter compounds content of ponkan juice.

& 2. Amberlite XAD-16 6 #H H = BR 4 E 2 IR Y 88 11 (%)
Table 2. The debittering capacity of Amberlite XAD-16 on hitter compounds content of ponkan juice.

BE T p =8
(BBP) (M-BBP) (A-BBP)
Eﬁ%i 53.2 53.3 55.5
Limonin (%)
%*M 62.9 65.9 65.1
Nomilin (%)

®3 HITAR, BEEERRBREREENNMMENEREREERS DT

Table 3. Analysis of variance for effects of squeezed method (SM), resin (XAD-16), and strain on alcohol
content and production of ponkan wine.

Alcohol content Production
Source of variance df (vol%) ()
MS MS
SM 2 0.354178" * 0.001244

XAD-16 1 3434844 * 0.001736
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STRAIN 2 5.124811" * 0.057419" *
SM*XAD-16 2 0.773644" * 0.000411
SM*STRAIN 4 0.032261 0.001240
XAD-16*STRAIN 2 0.417344" * 0.002269
SM*XAD-16* STRAIN 4 0.429994 " * 0.000107
error 18 0.019556 0.005053

Tt Significant at 0.05 and 0.01 probability level, respectively.

x4 AR, HERERBRBEKESHHMEEEEREECNE
Table 4. Effects of squeezed method (SM), resin (XAD-16), and strain on alcohol content and production of

ponkan wine.
Treatment Alcohol content Production
(vol %) )
BBP 11.33° 1572
SM A-BBP 11.15° 1.59°
M-BBP 10.99° 1.58°
NO 11.472 1.59%
XAD-16 YES 10.85° 1572
CM 10.40° 1.65%
STRAIN DAN-C 11.52° 1.58°
2 V-1116 11.55 1.51°

ATRXFEMEERTLSD £ 5wk EZEFEE,
Means vglues within column followed the same letter are not siggificant by LSD test at 5% probability level.
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3 HMEREEEREBENEES 4. HEHEREE R BB RE P ERFERML
Fig. 3. Changesin total soluble solids during the Fig. 4. Changesin reducing sugar during the

fermentation of ponkan wine. fermentation of ponkan wine.



%)

REA T A B B 2 BT (11)

sr o XA
—&— XA
45 vl
T 4W+"
a
35 p
3 b
25 A
0 2 5 79 12 15

D&

5. HifHERE B EIBET pH 81
Fig. 5. Changesin pH during the fermentation
of ponkan wine.
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7. MRS ERRERBES L EEY
Fig. 7. Changesin L value during the fermentation
of ponkan wine.
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Fig. 9. Changesin b value during the fermentation
of ponkan wine.

>
©
o
«
o
—_— 1 B
o]
o 08 p
~ 06 p
«
~ 048 —O0— XA
A —h— -X A D63}
— 02F
——

'_

0

0o 2 5 7 9 12 15
Dy

6. HifHERE R EIBE T A EREL
Fig. 6. Changesin titratable acidity during the
fermentation of ponkan wine.
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8. MRS BREBET aERL
Fig. 8. Changesin avalue during the fermentation
of ponkan wine.
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10. #HMHEREEREBRE P BRES
Fig. 10. Changesin alcohol content during the
fermentation of ponkan wine.
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— BAEIHNAHEEE R L2

—MKRENRERTEFELERLEREBILERS N, REENHREEARE , MABREEK
BEER—MAHBNE—HNR , FHECEGERAKRNEETERE , HEREARTREE , BT
REAMBHERERE, 2EREERECABEREENREL  EASHEE | JURKEHFE
EWYE  NERE. BES K BBAKAMEERE , £EPHFEE  TURMFEENEEY , B
PIRHEERSHEYEEFANRESN , URYE , —RZEEHBALRNABER , THERRER
R, HRUOE 1LAR , SEARBEZERL BNA 14-16, MR BEBIFLEZBR L ENA
6068, HFEELAER ACEH L ERS , BEMRITINMLEBEZR (p>0.05, BURKRR ) ;M
ANBPBEYBZMEMERNBRYESRBREMRZBE ; ERNELCREH#IBE (02-045um) |
ARE L AEN 100, BISERARE , BOMENS R, BHERARERBRER, NUHESE
RERETERURERBRE  EREEHXEENAER , BEEARSHBR , AR LS LA
REERS.

I control
[ ] finings
g
100 1 I filter
80
1 T j_
—
260 1 L
g
-
40 +
20 A
0 ;. T T T T T
el 022 ) A 2 A 22
et Be“m““e‘ qite 108 ite K‘aa\gl\‘ Adin Sl 0 e
Ba’\\O Ba\\oﬂ G ca

11 FEBBLRHEER L EXE
Fig. 11. Effect of finings on L value of ponkan wine.

= RiAHERE AR R AT
AARFIRIEFEMEBRESER D D NEK 5 AR, ZRFRF I MEREL, ERERERE
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EHLERS ; ZHIBBEN 11.4-11.7v0% ; FRRSEMEEI , EUBEREBERRCSEES ;
ERVEULRRBRBERS |, HUARERM T REBIERMEEMRS ; SO, 84 3545
ppm , —EMHMREMETIR ENEABARER , EXENREREANEBIREGEE , AP ILEE

KRB REHETE  PIAREEEE 15 Brix #THBERERT , BAADZE | FTEHEE
RER. BHE., ARRBESE, B F—BAR=EANKMEETHN. mTfaROREDTE

THRERTERNER. HE., ARURERESUOEFENER (p>005) (FX6) , BFF—
BRAEEF D AMESNETF=EA  UBRESIURE FF—EAER60670 A MrF=EA%

A 55625 , BRAHHEREEEES R,

ABHHERBFEHEREENCERAK , ALFAEEEEYZBE, B$AERCBEFHEE
ZH S E RS TREFERET, RIRROR TR, MO MBS ARG B L EEE
ZE (p>005) , PEANEHRIE6 UL BRESHRI,

RELRCERER , UASRMRETERRE , RIEMHEEE , AFAREXBERER
BHENHRE , T RECHIERMEE | AIARERERALN 53-63% ; EMEHS , AT
FREEREL 11 Brix , PEMEE 25 Brix ; MEREES , YFETEZNAER ; BESENEE,
RARARZHARER , L S cerevisae V-1116 AR ERN , U LR IEHIEE 2 HHE | EF—E
ARZEAZRITEARER  BECERFHEREZESM., RBERAZER , WEEHBEYE
ERAREE  TEABRBRENRYMRZBRE  EBNECRERBR , TRABERARE , BIH
EYER EHERERENRRR.

I 5. REAHEREE — MR D DT

Table 5. Composition of ponkan wine

FAIEE HEAHE
Item Ponkan wine
s yis 8.2-83
Sugar Soluble solids (‘Brix)
o uE 0.17-0.20
Reducing sugar (g/100q)
&2 L 98.76-99.18

a 1.0-1.25
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Color

ERE

Alcohol content (vol %)

REEEHR
Acidity and
organic acids

ERAE

Bitter compounds

SO; (ppm)

HEERFERRSTIERSEE 52 57

pH

AEER

Titratable acidity (g/100m¢)
R

Oxalic acid (g/100m¢)
R

Citric acid (g/2100m¢)
BAER

Tartaric acid (g/100m¢)
BRR

Malic acid (g/100m?)

BEER
Limonin (ppm)
KK
Nomilin (ppm)

5.30-7.73

11.4-11.7

3.97-3.98
0.6-0.7

0.009-0.010

0.403-0.418

0.010-0.013

0.190-0.212

5.465-10.071

2.872-3.927

35.646.7
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Table 6. Sensory evaluation after different storage period of ponkan wine produced from different squeezed

method and resin adsorption.

B3 BT 17 R R 'R 74 [z My
Treatment Storage period Flavor Color Taste Overal
BEER

b 454 BE TR Ff 1 month 5.9+2.77% 6.1+1.10% 5.8+2.04% 6.7+1.58%
(BBP-XAD 16) 3 months 5.6+2.122 6.2+1.14% 5.7+1.64% 6.2+1.48%
RERERR

A 454 A R F 1 month 5.9+1.79% 6.5+1.08" 6.2+1.40° 6.7+1.42%
(M-BBP-XAD 16) 3 months 4.6+2.12° 6.7£0.82° 5.4+1.58% 5.5+1.27%
LB SRR 1 month 5.9+0.88% 6.5+1.18% 6.4+1.07% 6.0£0.94%
(A-MMP) 3 months 5.3+1.16% 6.7+£0.82% 5.8+1.32% 5.6+1.26%

E{THENFZRHERBERR LSD £ Sk EZETEE,

Means values within column followed the same letter are not significant by LSD test at 5% probability level.

K7 MHEBEECTRAEBEREER ZE R
Table 7. Sensory evaluation of ponkan wine after treatment with different finings.

BB ER He LR HasT
Fining Flavor Color Taste Overal
%8t Bentonite (4°C) 5.8+1.81% 6.6+0.84% 6.5+1.58% 6.6+1.26%
&8 £ Bentonite (22°C) 5.3+1.64% 6.4+1.26% 6.3+1.57% 6.4+1.35%
BM L EYB

Bentoniteandkieselsol (4°C) 6.6+1.96" 6.8+1.14% 5.8+1.93% 6.5+1.18%
B LRy

Bentoniteandkieselsol (22°C) 5.8+1.40° 6.5+1.18% 6.5+1.18% 6.1+0.88%
B HEY B

Gelatinandkieselsol (4°C) 6.1+1.20° 6.6+1.07% 6.5+1.08% 6.5+0.71%
PBEYE

Gelatinandkieselsol (22°C) 6.0+1.41% 6.8+1.32% 6.7+1.64% 6.8+1.32%
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2 #1482 Control 5.8+1.62% 6.8+1.14° 6.5+1.08% 6.9+0.742

BATRXFEMERERRLSD £ 5%k EZEFEE,
Means values within column followed the same letter are not significant by LSD test at 5% probability level.
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Studies on Alcohol Fer mentation of Ponkan

Mei-Fang Hsu

Summary

In recent years, locally produced ponkan is overproduction. Wine-making is one of the most
important ways as the governmental monopoly of tobacco and wine in Taiwan is terminated. The
purpose of this research is using ponkan to produce alcoholic fermented beverage. The purchased
ponkans were squeezed by bladder blasket press (BBP) directly and then addition of 2% Amberlite
XAD-16 to the ponkan juice, limonin and nomilin reduction were 53% and 63%, respectively.

The fresh ponkan wine was produced after fermentation at 23-25°C for about 9 days. Analysis of
variance shows the effects on alcohol content of ponkan wine by factors (sgueezed method,
treatment with or without XAD-16 or stain) or interactions were highly significantly different (p <

0.01). The results by using sensory evauation indicated that ponkan wine produced by
inoculation with activated S. cerevisiae V-1116 culture broth was the best.  The mixture of gelatin
and Kieselsol as finings was easy to filtrate for forming more condensed precipitation. For
brightness elaboration and microorganism contamination prevention, wine filter is necessary after
the fining step.  The sweet wine was prepared by adjusting with sucrose to 15 °Brix and subjected
to sensory evaluation. The resultsindicated that the sweet wine thus prepared was accepted well.

Key words: ponkan, alcohol fermentation.



