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BRZAREE A - BRATRERY TR - AT AR BE R - HIRREHEE - B
HTF B A ER AR » AE S 50T B B HIT R B R ~ V)R REVEEZ RV A s
% FRREN N EVERERE (40, 55570%) %  HRENERSE 2 810 - BAREfSR(E
THURBE RO LN LUIIRE S IIREELA [FIfT5eOR 2 B - PR Z Bk
BAL > R E T BRI RO - IEWTFEa R nT s it IR Fe S - BR & EH A
CUH o EEAMNIG DAIIRE S IIRE B A [FIRT ORI 2 BRE - PRETEIR 2 2L - HigE
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Though the taro liquors could be purchased from markets, their aroma was
insufficient for consumers  acceptability. Steeping taro in the liquor
for extraction of taro pigment and aroma, and then adjusting 1ts sugar
content should be able to produce the taro sweet liqueur. The project
will find out the optimal taro liqueur processing condition. The
procedures are done as following: whole taros (with cortices or no) are
pieced, hot-air dried, and then immersed in different concentrations (40,
55 and 70%) of alcoholic water for various durations. Besides, adding
sugar or no to the steeped liqueurs and storing them at different
temperatures are also performed to find out the optimal aging conditions.
The results would provide farmers good information to exploit the taro
sweet liqueur.
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| FEZRER AR
DI BRZE 8N R A - IIATBURIE » 028 — IR - 1T REIR T #E - B R T8H

=AM o BHREERE R - RS E BRI E I E L -

A BRETIRRLE

(M)A FEFEEEHE T BT & 7~ BRI R D) R BYBE B I H—HD
VIR B FEERS0C N EVEEZ 240 o DL BRI > SFEERAFSH URE -
(B)ANENEFERE  DIT BB A A - BRI IRE R40% ~ 55% K 70% » LAELR
EER1 ¢ IAVERBNRE @ HHRE I = RGBS

(C)/= BN - pAlREL ~2~3~5~T7~10~15~20 ~ 2530k » BIHETTENE 77 B
RS R RER LT T - DARRE S B R R IR < R

B. 7> IHHE -

(A Belig(E - DAL/ E et e~ -

(B) nlMEBE < HIE © 275A0AC(1984) J57% - HL20gtk 1 » DAE 1 & 7 (TTT80
Titrator/PHM82 pH Meter/ABUSO Autoburette, Radiometer, Copenhagen,
Denmark) 00, INGSEALIAR » MEZpH 8.1 HEELWHHEEMREEGEIEE

(O 4BV (L EE 8 27 H%E © $#Tulkunen-Tiitto(1985)3%  HL0.025 mlfES: »
ZEEIKEEZE] mlfg > MILA0.5 ml Folin-Ciocalteu Phenol Reagent » %) » FHII
A2.5 mlZ20%(w/w)bREESRA R e RE » FFE20 minfg > DAor RS EHlE 700
B EAE o BEERRARLA(+) -catechinBRIEY - AN EZELEMB(LaYEE -
(D)ODIE. (420 & 520 & 660nm ) HI7E = FIFH 3 Y EETHIERERTE420 ~ 520 52660nm2 1K
FefH -

(B)yBEE > E8 © BUnlBER » 1A ImIDNSEE] (46853, 5-Dinitrosalicylic acid
lgisi/ PEERET - BUBAEEHIR30giI AV E/KF » aTHIEALIIIPVE#E - BRI
» RFRTHL Z DNSIE RS AR AR & » BRI A NS E(L#/Ka%20m] - IR 2
» SEEVSIEEIIZKZE100m] ) » SEESBINIEAA TR INEA FE1057 88 » R A A1 2 =00
s IA3m] ZERE/ KAk - JREH S MS40nmByEE (Miller, et al., 1959) - [
FEERSECEAR - BTS2 BOLERANEEREGERESR -

(F)488 © H¥Ephenol -H2S047% (Dubois, 1956) o BEUfEH2ml » I A 1Iml 5%w/v phenol
solution > #F _FRAETE  Pu HEPEREFRIA Sml 98% JEmiEE (R BT K
EEE) o BFE1O0min > HER 250C/KA15min 0 HIE480nmZ B e H » 55LL0-
0.006%D-glucosen/RBNEAEAER LR » IANFEARTERESE -

(G)BkEE © BRFHZER— SIS E (distillation and hydrometric analysis) -
SeR R Z& 8 07 2URER B RS S MRy or e R A AR S ST = 25 R
ZIhE > BEREESE - SRERFRE207C - EE200m] 2 B E A ZE S
O PEICZEHIR 2 195m] - DAZERE KK 4 5 TR IR 5 Rt 2 ORI 38 2
200m] » WUESE & ABBEATIRINRE20TC - REBEETREIAERZ T » IAERE
[EETRE IS RefE E ootk -
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(H)L.a.b.{H : FIFHEZH (model TC-1500 DX color and color difference
meter, Tokyo, Denshoku Co., LTD., Tokyo, Japan) M| E °

(D PLE(ERESI(DPPH, TEAC, )], ZE &g 1) -

a.DPPH (2, 2-diphenyl-1-picrylhydrazyl) HEEFEREE I ZME  fkShimadaZs
(1992) 7574 » AlE & EEEYYE 2, 2-diphenyl -1 -picrylhydrazyl (DPPH) &
F 7 ERREETT - EJUAE96 well ELISA platedfiiA200 uLAERIEEZBmE a -
tocopherol (positive control)Z FRELAR » FAVEIIASO ©L220.2 mMAYDPPHER
B iR B R250 wL - ARG RINEM NEEFFE 06 » | H
517nm 2 I YEAH -

b BIFEESIZNE + 2% 0yaizu (1986) 2474 » 0.5 mIR[EAIRREITEZEEY) ~ H
FEzsi > A1A0.5 ml 22200 mM Na2HPO4-NaH2PO4 (pH 6.6 ) 0.5 mL221%
potassium ferricyanide FA50°C/Kia T FE205 88 » B AAIEIIAO.S mL 10%
trichloroacetic aicd AR » Z1&LA3000 rpm BfECr10478% » B ESEK100 ulinA
100 uL methanol 5220 «L 1% ferric chloride /&A% @ JE&HA 105 8% » SHIET00
mmZ RHEE o BERSCEEFER R o FERLL-ascorbic acid BIEE R -
c.HEPLEABEE ST (TEAC)HIE * 2EMiller ZF(1993) KArnao® (1996)% 2 F/EW{E
{&Hfi - ¥ peroxidase ~ 2,2-azino-bis[3-ethylbenzthiazoline-6-sulfonic acid]
(ABTS) LAKH202 E&IE @ i R2HFNEE TR peroxidase 4.4 U/ml -
ABTS 100 uM PARH202 50 uM- AEM NRIE—/NFHEEESLRE ZEE
ABTS+ . [GEE+HHE: @ IIAK EEYIF R Z GZ E YR S R AE TR - 734
e - B HE SRR EREE - 590 > DIAREDRERITrol ox/EFRABTS+ . [5#kE+
HHEHENEE AR EREHE » MR 2R mERTE—ERRIEEHEG - 5T E
EAHE IR > Trol ox BAR SR E LR

d.ZEETEEMEETRE I ZME © 2%Dinis et al. (1994) JFik > EELIEDTAK
citric acidRIE¥IRA > HUAENRE 2 2 & & EE Y Z AT B B2 75 0% s i AS0
w1, 2 mM FeCI2Ff1100 wL, 5 mM ferrozinePX= 0 FAFERIE10534E - H1562nm>
WZS%AE © Fe2+ MIFerrozine/ZHVEGYITES62nmA F RTINS EAE » F5 RS (E YK
» KB E S S T RE IS -

Capacity to chelating the ferrous ions ( Chelating effect % )

=[1 - ( Asample at 562 nm - Ablank at 562 nm ) / ( Acontrol at 562 nm
- Ablank at 562 nm)]

(V) BREMmaE © BTEG MY - SHENERIE « F ~ BRAEERRIAIERHS - HHRESR
HUHEEESENEmD ©

2. FURR AR ERET

BE T e R S ENE R IR DI TR B R ~ B R ) V) R =R SR B 0E
BHZERRA - EITRRENRE - KEIRTBER - R B LUIIEECA hbE 5 =
» 180CEGZ L NI TAVIGAER - #E L ERET RS 2 22 E M -

ABRETIRE ¢

(M REIFTEEERE T = - B s & EL R\ e 2 FUEDAEERE & F7 ~ BFEHI R VIR =
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18 o 1E520nmB e IVA AP 455 -

FERFEEER D > 420M1520nm 2 (B B4R 180y LT - pRIER e~ 287 > &
WP-70F1-40 (EHH& = -

B. LabfE([&—)

PR IE  LERERE R YRG0 > SRISHVFE(K - WP- 40 RMLE
(88.84) » HEppRMEIEAR - SN-40U) 7 R BBV » LEAZBRE > 2)2E
10K 1% > PRIRRE 2 (BT -

R 2 o HE BRI N - R8I - WP-40B R E{E - VIR R
EEALEK > =BV > SH-407 afE# S > BB 10 REFFFRIFIEMpRHAHT - RESK
% > SH-T0MYE B miE - BB R I - EAREAER -

b{EIVEE R aEARLL - EEZERFERSINmER e L > SE30KREF WP-405 8
B - VIR EHEE  REINEEMZRR BEENINEVEREE - hnREEE DASH-400Y
HEE » WHSH-55  Hf&E F5SH-70 » FEF10KE =& 2 [EMHIT -

C.4akE
T #E e PR TR IR AT 88 L > [E/1H0.296-0.416g/100m1 > DAWP- 7TO{E HAK
B g AsWN-55 o VIR INEEEE S BECREE S » HPLISH-558 85K
=5 (1.419¢/100ml) » ARANEGEIEE > 48k & 2R BRI AT -
D. 4%

HIE 2 e EERR > FrAERZR A » SIUHPLCO e & & - VR EHEETER
SERIEH - SH-400V{EIR S » &0E5 K% » RIEHR 2 BT - RS RS 2 &
s HMEBCREIH S » s AWP-70(0.563mg/ml)

E.EEREE (B )

VR RHEEREREERE T —RIBHISEAK » Hh&azleEmEE
FEry R > SH-TOMYENE R4 By 55% - BEFRRFE MR e R g - B2
[EEh0 - REA NREIVER - &EEHRERS
F.&8mBtayaE(E=)

BIERHENE R taYE BRI R BEERE > ME R EEE R a8
Fhm o BE A S L e E Bl 0 WP-704514.887 < Y1/ INEAEREE
EEARNEE S 0 & 8LUSH-55% FE(17.541mg/100m1 ) -

G. dfss= = = (&)

EER I H RS S BRSNS EmE RVP-70 > &85
6.38mg/100ml - UlF B E R IABNZ L - KNPEME SRS  HERER
= HE 87N S (SH-70=14.07mg/ml ) °
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- o RIFF(R)EHAR RILEONATFRAY T2 FimE %

Treatimenit Colar Flawar Taste Total
nh-55-5 6.04* 508 43¢ 5.08"
nh-55-15 5 A0 536" 4 5000
ml-55- 300 il 5. 26" 5.5 5500
nH-55-5 slil 5.0 4 6 4 04t
nH-35-15 f.04* f.00* 47F 5250
mH-55-300 5760 f.04* 4 0 536"
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Total phenolic (ug/ml)
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Chelating effect (% )
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22 REFRFPRPBERSRSIPFRZ EFS%E

Treatment' Color Flavor Taste Total

C4-30 4.79a" 5. 68a 5. 68a 5.29b

C4-60 4. 95a 5. Tha 5.42a 5.27h

C6-30 5. 10a 5. 96a 6. 30a 6. 36a

C6-60 5.17a 5. 63a 5.48a 5. 58ab
R4-30 5.43a 6. 00a 6. 12a 6. 16ab
R4-60 5. 14a 5. 88a 5.58a 5. 6bab
R6-30 4.7la 5. 63a 5. 79 5. 78ab
R6-60 5.48a 5. 69%a 5. bda 5. 54ab

"Treatment: C4-30: 18°C, 4% #&ik &, # 2 30 % ; C4-60: 18°C, 4%E 4%k &, 3 = 60 = ; C6-30:
18C, 6%k, #= 30 %; C6-60: 18°C, 6%m kA, =60 =; R4-30: &, 4%
B, OhEHERR,

FEERE, #+ 30 %; R4-60:
B30 %

= ]
E o,

A% pEDR R, # =+ 60 %;R6-30: %

R6-60: Zi§, GhEMER, B> 60 o
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