Table 1. Effects of temperatures and raisin contents on fermentation.
	Temperature
	Raisin content
(w/v)
	Fermented
	Intermediate*
	Non-fermented

	25℃
	5%
	0
	2
	1

	25℃
	15%
	0
	3
	0

	25℃
	25%
	2
	1
	0

	25℃
	33%
	3
	0
	0

	15℃
	25%
	0
	3
	0

	20℃
	25%
	0
	2
	1

	30℃
	25%
	2
	0
	1

	37℃
	25%
	1
	2
	0


[bookmark: _GoBack]*Fermented with filamentous fungi.
