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Study on Processing Technology of Apple Vinegar

DANG Rui—ye, QUAN Qing—zhuan, LI Tong-sheng, WANG Kai-feng

(Shaanxi Institute of Zoology, Xi'an 710032, China)

Abstract The processing technology of apple vinegar was reported, which included extraction, alco—
hol fermentation, soliddiquid reparation, acetic fermentation and clarification, etc. The main tech—
niques are acetic fermentation and clarification, the former adopted the method of circulation reflux fe—
mentation, which temperature was between 35C~ 38C | duration was 84 hours and result showsed
that the content of acetic acid was 6. @ ; the later used gelation—tannic acid to clarify the apple vine—
gar, which was best by test. The product was light yellow transparent liquid.
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1. pipedine; 2. spout 3. filled composite (comcob or
husk of rice); 4.false bottom; 5. sanitary pumb;
6. issue; 7.store of acetic; 8.straw mat lid;
9. cement wall (paint—coast of resin)
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Fig. 1 Acetic fermentation cement pool

2 IZEREER

2.1
5 mjn, s
22
500 mL , 14. 3% ,
pH 4.2~ 4 4, , 80C
35C 1@ ,  25C~
35C 3d ., %%
, , 30C~ 35C
( 2)

30 min,

.

— e
[T S

W%
Concentration

] 1

1

0 1 2 3 4 5 6 7 8/d
—o— /¥ Sugar scale —®— ER¥ Con.of alcohol

SN b O

2
Fig. 2 Alcohol fermentation course
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Table 1 Clarification test of clarificants
/mL ~ /mL ~ /g
Clarifi cant Gelatin Gelatiom~ tanic acid Bentoniter darcoal activated
/mL 100 100 100 100 100 100 1000 1000 1000
Quantity of acetic
2.0 5.0 80 20-2.0 3.0020 3.0030 0306 05 1.0 1.0- 1.0
Quantity of clarificant
- - + + _ + + +
Result of clarification =
Yo. -—: sk + o s+ 4+
Note Consistency of gelatin and tannic acid is ¥% . —: no obvious; &=: obvious; + : good + + : very good
= l= RN °
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