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Fermentation of Acidic Beverage with Dropped Peach
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*Dept. of Hort. Sci. Hyosung Women's Univ.

Abstract

The study was conducted to research the desirable method for fermentation of acidic beverage in
the farmhouse using peach dropped at harvesting periods. Step by step fermentation(SSF), complex
fermentation after crushing of the fruit(CCF), complex fermentation after slicing of the fruit(SCF)
and natural fermenation added yeast only after slicing of the fruit(SYNF) were compared. The brief
stationary fermentor for complex fermentation in the farmhouse was made in this experiment. The
ability of acid production, flavor, taste and color were measured by sensory evaluation and mechanical
methods. The quality of vinegar by SYNF was the most desirable, estimated by the color, the flavor,
the content and composition of sugar, and of organic acids, and which was a suitable fermentation
method for the farmhouse. The strains of acetobacter SYNF-1, 2 and 3 were isolated from the SYNF

vinegar, and the SYNF-1 was a main strain.

Key word . vinegar, peach, complex fermentation.
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1) whslEnt g (Step by Step Fermentation :
SSE)

Hpole] mdst & Saccharomyces cerevisiae
sl ek} (10°7/mD % 5% %A 7}aho] 20Coﬂxi 10
A7t WEAA YASE 38% 9 &
slth. olof & Acetobacter aceti2] ¥ %k (107/ml)

Fobsg o

& F2FE 5% A7ishe] 18~25Co M W EA|
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2) #-ul & (Complex Fermentation : CF)
(1) s Ag o] & HuE (Crushing
Complex Fermentation : CCF)
SSF_Q} ,—_olzs]. u]-ud o 7 oj E_To} 4.7:011 oﬂ

Saccharomyces cevevisiae W 2¥o% (107/m1) 3} Aceto-
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(2) ¥ 22§ o] &3 B (Slicing-Com-

plex Fermentation : SCF)
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Table 1. Comparison of yield against theore-
tical yield of acetic acid in the peach
vinegar fermented for 30days by
various soaking method (%)

Soaking Methods
SSF CCF  SCF  SYNF
Brix Degree of raw material 8.2 84 8.2 33

Theoretical yield of ale.(Tal) 42 43 42 42

Alcohol degree 3.8
Yield % of Tal 90.5
Acidity 44 29 34 32

(100} {659 (77.3) (727

Theoretical vield of acid{Tac) 49

Yield % of Tac 90.0 - - -
Abbreviations . SSF ¢ step hy step f{ermentation,

CCF 3 crushing-complex fermentation, SCF : slicing-

complex fermentation, SYNF ! slicing-veast addition-

natural fementation.
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Fig. 1. Changes in pH of the peach vinegar during

fermentation at 18~25C by various ferme-

ntation methods. Abbreviations are the same

as described in Table 1.
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Fig. 2. Changes in titratable acidity of the peach vi-
negar during fermentation at 18~25C by
various fermentation methods. Abbreviations
are the same as described in Table 1.
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Table 2. Compositions and contents of or-

ganic acids in the peach vinegar
fermented for 30days at 18~25C
by various fermentation methods

mg %

_ Fermentation methods*
_SSF_ CCF ~ SCF__ SYNF
Acetic acid 4251.1 32355 32064 30451
Fumaric acid 0.06 0.02 0.02 0.02

Succinic acid - tr tr tr
Gluconic acid - tr tr tr
Glutaric acid 19.7 9.1 11.3 164
Lactic acid 46.1 46.66 54.8 81.1
Malic acid 83,1 14534 1275 734
Tartaric acid ~ 0.02 002 002 0.02
* Abbrevxdtlons are the same as described in Table
1. tr  trace.
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3. Changes in brix degree of the peach vinegar
during fermentation at 18~25C by various
fermentation methods. Abbreviations are the
same as described in Table 1.

Fig.

Degree of alcohol( %)

20 25 30
Fermentation days

10 15
Fig. 4. Changes in alcohol degree of the peach vine-
gar during fermentation at 18~25C by va-

rious fermentation methods. Abbreviations
are the same as described in Table 1.
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Table 3. Compositions and contents of free
sugars in the peach vinegar ferme-

nted at 18~25¢C by various fer-
mentation methods

m,q %
Fermentatlon methods*
SSF CCF SCF SYNF

Fructose 250.7 320.5 2620 2292
Glucose 2394 11647 13133 13524
Galactose 54.1 1884 206.7 3292
Sucrose 39.7 29.3 50.2 72.7
Unidentified 36.2 97.3 217.6 118.8
Total B 620.1 18002 18638 21023

* Abbreviations are the same as described in Ta-

ble 1.
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Fig. 5. Changes in “L" values of color in peach vine-
gar during fermentation at 18~25C by va-
rious fermentation methods. Abbreviations
are the same as described in Table 1.
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Fig. 6. Changes in “a” values of color in peach vine-

gar during fermentation at 18--25C by va-
rious fermentation methods. Abbreviations
are the same as described in Table 1.
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Fig. 7. Changes in “b" values of color in peach vine-
gar during fermentation at 18~25C by va-
rious fermentation methods. Abbreviations
are the same as described in Table 1.
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Fig. 8. Changes in peach flavor of the peach vinegar
during fermentation at 18~25C by various
fermentation methods. Abbreviations are the
same as described in Table 1. The scores
represented from very low(1) to very strong
(5).

B ol% Nzme) avlsh FaAe

- T
718k 7 2= Fig. 9, 109} 72oh SSFaz ZAMhs

-m- SSF

Sour taste(score)

0 5 10 15 20 25 30

Fermentation days

Fig. 9. Changes in sour taste of the peach vinegar
during fermentation at 18~25C by various
fermentation methods. Abbreviations are the
same as described in Table 1. The scores
represented from very low( 1) to very strong

(5).

3ol WolA| ol RAETHEFEE

102473 e sbulz)b ZsbA A zlem, CCFe

o) -¥] Abul 7} e 7habol 2 Hont v

M who] elelal WA WAL S A
erol E4td ¥ Hel £ ghakrh SCF v 7}

WA of7t HaA R

delgl o) 53] Lurl AHvialed
2ped 2 4kk g 2121 SYNF2
l:!

heht S E2 49

Fae] Fmstain,

,
1
olefgh Az e i AdHoL 9o

7] ol el g} & alubdiae Aeidew 47 <l

ojgtog amube Hrbspe] Eibitae] ilef
4o slolol uhe Aopel g, R 27|
o flvbgl bst @A S AVl Aol A2
FAL T ol et | g ade
& stk
5
—&- SSF
-A— CCF
s -O- SCF
v 4] O-svw
g
z —_——
z
D
=3
3
w
>
o
2
1 - - - — - —
0 5 10 15 20 25 30

Fermentation days
Fi

g. 10. Changes in overall taste of the peach vine-
gar during fermentation at 18~25C by
various fermentation methods. Abbrevia-
tions are the same as described in Table
1. The scores represented from very poor
(1) to very good(5h).
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Fig. 11. Changes in alcohol degree of peach vinegar
during fermentation at 30C by various ace-
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Fig. 12. Changes in pH of the peach vinegar during
fermentation at 30C by various acetobac-
ter.
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Fig. 13. Changes in titratable acidity of the peach

vinegar during fermentation at 30C by va-

rious acetobacter.
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Fig. 14. Changes in brix degree of the peach vinegar
during fermentation at 30C by various ace-
tobacter.
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Fig. 15. Changes in peach flavor of the peach vine-
gar during fermentation at 30C by various
acetobacter.
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gar during fermentation at 30C by various
acetobacter.
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