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ABSTRACT

In this study, plum wine made by brewing with several different strains of
yeast was attempt. In addition to two yeast strains isolated out from
commercial koji, a commercial baker’s yeast and the yeast strain labeled
CCRC21812 were also tried in brewing plum wine. Besides, plum wine brewed
with wild yeast was done and served as a control group. Two yeast strains,
YOl and BO2, obtained in this study were remarkably different in their
colony type, color, individual size and shape. The alcohol production rate
of Y01, B02, and CCRC21812 were apparently higher than the others.
However, all strains made no difference in their wine products for
titerable acid amount, sugar residual and pH change. Taste panel of plum
wine made remarkably demonstrated YOl had the best quality over the
others. Therefore, Y01 had better potential in making plum wine.

Keywords: yeast, plum wine, i1solation, Saccharomyces cerevisiae
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Abstract
Rankine method is the standard testing procedure to determine the sulfur dioxide
residue of dried daylily products. This method is time-consuming and requires
sophisticated testing apparatus and procedure. However, iodine direct titration



method was well adapted to determine the sulfur dioxide residue of fruit and vegetable
products. Although the reducing substances may affect the accuracy of measurement
on sulfur dioxide residue, iodine direct titration method is a smple, fast method and
requires a minimum of testing equipment. Even though iodine direct titration
method can not substitute Rankine method completely, the testing results determined
by iodine direct titration method could be used as quick reference. Based on the
comparisons of experimental results from these two methods, operators and methods
significantly affect the values of sulfur dioxide residue. These two methods can
distinguish the difference of these six samples. The values of sulfur dioxide residue
varied with various operators and methods. It seems that method and personal errors
may exist. Based on the experimental results, dried daylily products may contain
reducing substances that will disturb the oxidation reaction and affect the accuracy of
direct iodine titration method, especially for samples with low sulfur dioxide residue.
However, the testing value of sulfur dioxide residue for samples with low moisture
content and high sulfur dioxide residue was lower due to short leaching time. By
using the correction line, direct iodine titration method is a smple and fast way to
determine sulfur dioxide residue of dried daylily products. Besides, with some
modification of sample preparation process, direct iodine titration method can be used
to determine the sulfur dioxide residue of soaked daylily and soaking solution
samples.

Keywords: Daylily, Sulfur dioxide, Direct iodine titration, Rankine method
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Figurel Procedure for daylily sample preparation and direct iodine titration.
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Table 1 The effects of Operator and method on the testing results of sulfur dioxide
residue (ppm) for dried daylily products.

Sample Operator #1 Operator #2

No. Rankine Method Direct Titration Method  Rankine Method ~ Direct Titration Method
#1 21,194+475 16,763+227 20,597+731 16,551+684

#2 17,425+965 14,410+249 20,731£776 14,448+820

#3 6,915+379 5,182+248 6,722+171 5,745+419

#4 3,652+156 3,072+104 2,883+158 3,421+1,103

#5 1,962+206 4,463+135 2,278+164 3,234+602

#6 344436 2,469+152 246+27 2,620+293

#1



#2

2 (ANOVA)
99%
19
(Interaction)
(P<0.01)
2
Table2 Analysis of variation on the effect of samples, operators and methods.
Source DF Sumof Sguares MeanSquare  FVaue Pr>F
Mode 23 12,009,842,391 522,167,060 2,702.48 0.0001
Sample 5 11,443,260,578 2,288,652,116 11,844.94 0.0001
Operator 1 1,577,882 1,577,882 8.17 0.0047
Method 1 62,542,376 62,542,376 3,23.69 0.0001
SamplexOperator 5 30,460,368 6,092,074 31.53 0.0001
SamplexMethod 5 432238693 86,447,739  447.41  0.0001
OperatorxMethod 1 1,645,733 1,645,733 8.52 0.0039
SamplexOperatorxMethod 5 38,116,761 7,623,353 39.45  0.0001
Error 216 41,735,030 103,218
Tota 239 2,051,577,421
1
(Standard Line)
5,000 ppm
5,000 ppm
(SCr)



(SCy) (Coefficient of determination, r?)
0.98

X, =-2,383+1.441x SC, ©)

Figure2 Comparison of testing results on the sulfur dioxide residue of dried daylily
products using direct titration method and Rankine method.
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1 (12) 500-g 1 $960
2 (K1) 500-g 1 $950
3 500-g 1 $100
4 500-g 1 $65
5 10-cmx10-cm, 500 / 1 $60
6 (ST)3 / 1 $90
7 (PE) 120-mm 1 $100
8 (ST) 1 $38
9 50-cc ( ) 2 $3,200
10 195-mmx300-mm ( 9.5-mmx75-cm) |1 $500
11 ( ) 60-mm 2 $50
12 15-ml 32 $224
13 7-cmx3.5-cmx20-cm 2 $25
14 (S.T) 20-mmx50 1 $220
15 250-ml () 12 $384
16 500-ml () 6 $288
17 1,000-ml () 6 $498
18 250-ml 1 $150
19 1,000-ml, Pyrex () 2 $1,180
20 2-liter ( ) 2 $390
21 (PE,3ml  )250 / 1 $250
22 25-liter, PE 275%x540 ( ) 1 $1,540
23 , Teflon, 40-mmx8-mm 6 $468
24 Teflon, 35-cmx7-mm 1 $690
25 Fargo, MS-90 1 $2,100
26 HSIANGTALI, Centrifuge CN-810 1 $8,600
27 Mettler, PB1502, :1510-g :10-mg| 1 $24,700
28 Mettler, AB54, :51-g :0.1-mg |1 $34,400
29 ( :600-ml) 1 $1,890
30 Electronic Timer Clock 1 $450
31 30-cm 2 $50

$84,610

14




1 500 g 1 $85
2 500 g 1 $140
3 259 1 $550
4 259 1 $500
5 500 mi 1 $200
6 500 g 1 $140
5 10cmx10cm 500 / 1 $60
6 ST. 3 / 1 $90
7 PE 120 mm 1 $100
8 Stainless 1 $38
9 250ml () 12 $384
10 500ml () 6 $288
11 1,000ml () 6 $498
12 1,000-ml  PE 1 $150
13 Fargo, MN-500 (250C.C., ,450 1 $3,200
)
14 #281 250C.C. 24/40 6 $2,280
15 Ts203.30 cm 1 $550
16 297#170 24/40 6 $2,100
17 #295 24/40 6 $1,440
18 (PE) 3 ml 250 / 1 $250
19 25-liter  PE 275%540 ( )y |1 | $1540
20 Teflon 40 mm*8 mm 6 $468
21 Teflon 35 cm*7 mm 1 $690
22 Fargo, MS-90 1 $2,100
23 50C.C. 6 $2,100
24 50m TF WG 2 $2,100
25 1 $310
26 195-mmx300-mm ( 9.5-mmx75-cm) |1 $650
27 #256 500C.C. 1 $1,700
28 24/40 1 $350
29 Fargo, TC-2 1 $1,520
30 0~30ml/1ml ( ) 1 | $8,300
31 7x10 m/m 20 $1,600

15




32 24/40 12 $1,440
33 120 cm*12.7 m/m ST 3
90 cmx12.7 m/m ST S
$3,400
60 cmx12.7m/m ST 2
45cm*x12.7m/m ST 4
23 $1,840
4 $480
1 $350
34 Mettler, AB54S ( 51 g 0.1 mg) 1 $34,400
35 Mettler, Model PB-602s 1 $22,000
36 Electronic Timer Clock 1 $450
37 1 $7,000
38 RMA  2~25L/min 1 $2,300
39 R880/G (10 ml) 2 | $10,000
40 PE 500 mi 2 $400
41 6X8 m/m 20 $400
42 1,000 ml (Pyrex) 2 $1,680
43 1,000 ml 2 $480
44 #12 2 $24
45 250 mi 2 $360
46 30cm 2 $50
47 20 liter/ 4 $1,000
48 HDPE 5%8 mm ( ) $300

$124,375
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