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Table 1 The level and factor for orthogonal test

K AREHE BREEE C REHRE D & et (A

Level Sugar/%  Yeast/% Fermentation temperature/‘C  Fermentation time/d

1 7 0.5 21 3
2 8 0.7 23 4
3 9 0.9 25 5
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Table 2 The level and factor for orthhognal test
AENREE B &R B C K BERE D & BERT A
K- . L . . .
Alcoholic strength Acetic acid bacteria Fermentation temperature Fermentation
Level
/% /% /C time/d
1 6 0.7 28 6
2 7 0.8 30 7
3 8 0.9 32 8
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Fig. 1 The effect of alcoholic strength on acetic fermentation
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Fig. 2 The effect of inoculation quantity of acetic acid
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Table 3 The result of orthogonal
test for alcoholic fermentation
. ATEWE  BREERE C RERRE D % Bt a] bk
Az . L .
Sugar Yeast Fermentation Fermentation time Alcoholic strength
Mo /% /% temperature/ C /d /%
1 1 1 1 1 5.91
2 1 2 2 2 6.02
3 1 3 3 3 6. 89
4 2 1 2 3 6.25
5 2 2 3 1 6.97
6 2 3 1 2 6. 63
7 3 1 3 2 6. 62
8 3 2 1 3 6.94
9 3 3 2 1 6.21
K 18. 82 18.78 19. 48 19. 09
K> 19. 85 19.93 18. 48 19. 27
Ks 19.77 19.73 20. 48 20. 08
K 6.27 6. 26 6. 49 6. 36 C>B>A>D
K> 6. 62 6. 64 6.16 6.43
Ks 6. 59 6.58 6. 83 6. 69
R 0.35 0. 38 0. 67 0. 33

58

PDF W A{FffH "pdfFactory Pro"

56¢
54t
52 e
260 28 30 32 34 36
KWk

Fermentation temperature/'C

B3 AEBERENRHRIBEIZHZN

Fig. 3 The effect of fermentation temperature on acetic fermentation
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Fig. 4 The effect of fermentation time on acetic fermentation
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Table 4 The result of orthhognal
test for acetic fermentation
- AWKSE BRERFE CRERE D & mentiEl  BRREE
? Alcoholic Acetic acid Fermentation Fermentation ~ Total acid
strength/ %  bacteria/ %  temperature/ ‘C time/d content/ %
1 1 1 1 1 3.96
2 1 2 2 2 4,32
3 1 3 3 3 4.61
4 2 1 2 3 4.93
5 2 2 3 1 6. 74
6 2 3 1 2 5.76
7 3 1 3 2 6. 34
8 3 2 1 3 5.85
9 3 3 2 1 3.12
K 12. 89 15.23 15. 57 13.82
K3 17.43 16. 91 12. 37 16. 42
K3z 15.31 13.49 17. 69 15. 39
K1 4.30 5.08 5.19 4.61 C>A>B>D
K> 5.81 5. 64 4.12 5.47
K3 5.10 4.50 5.90 5.13
R 1. 51 1.14 1.78 0. 86
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B (LRI >6.8 g/100mL,pH

Study on Production Process of Fruit Vinegar by Kernel-apricot Pulp

WANG Xiping
(College of Food Engineering,Jilin Agricultural Science and Technology College,Jilin,Jilin 132101)

Abstract : Taking kernel-apricot as test material ,the production technology of fruit vinegar were studied. The technological

parameter was determined through the single factor test and orthogonal test. The results showed that the optimum and

technological parameters of alcoholic fermentation was sucrose content was 8% , because of kernel-apricot pulp with low

sugar content,yeast inoculation quantity was 0. 7% and fermentation temperature was 25°C ,the fermentation time was 5

days;the best process conditions of acetic acid fermentation was the alcohol content of 7% ,the inoculation quantity of

acetic acid bacteria was 0. 84 ,the temperature of fermentation was 32°C ,the time of fermentation was 7 days;the fruit

vinegar by this process conditions have intense apricot smell and taste pure.

Keywords : kernel-apricot ; fruit vinegar;alcoholic fermentation;acetic fermentation
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