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Comparative of quality characteristics of Citrus fruit vinegar prepared by two fermentation methods
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Abstract: Using Citrus as raw material, the fermentation conditions of Citrus fruit vinegar prepared by primary fermentation method were optimized by
orthogonal tests based on single factor tests, and the quality characteristics of Citrus fruit vinegar prepared by primary fermentation and the secondary
fermentation method were compared. The results showed that the optimal fermentation conditions of Citrus fruit vinegar by primary fermentation
method were alcohol content 6.0%vol, Citrus juice content 50%, and fermentation temperature 34 “C. Under these optimized conditions, the total acid
content of Citrus fruit vinegar was 6.0%, and the alcohol conversion rate was 96.31%. which were 0.27%, 5.24% higher than those before optimization,
respectively. There was no significant difference in the highest total acid content of Citrus vinegar prepared by primary fermentation and secondary fer-
mentation method (P> 0.05). But the start-up time of primary fermentation method was delayed by about 48 h compared with secondary fermentation
method, and the entire fermentation time was delayed by 24 h. Using Citrus juice as a reference, the yellowness (b* value), light transmittance, olfactory
components, umami and richness of the taste of the Citrus vinegar prepared by primary fermentation method were more similar to Cifrus juice compared
with secondary fermentation method.
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Fig. 1 Effect of alcohol content on total acid contents in Citrus fruit
vinegar prepared by primary fermentation method
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Fig. 2 Effect of Citrus juice content on total acid contents in Citrus fruit
vinegar prepared byprimary fermentation method
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Fig. 3 Effect of fermentation temperature on total acid contents of
Citrus fruit vinegar prepared by primary fermentation method
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