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Abstract

L DEELEE

The optimum processing conditions for persimmon vinegar fermentation were determined using
deteriorated deastringent persimmon during low temperature storage. Acid production was sig-
nificantly increased during fermentation at 30°C when starter was added as compared to the control.
Addition of ethanol(4%) yielded the highest acidity during fermentation, whereas glucose and acetic
acid addition resulted in vinegar of poor quality. Heat pretreatment of persimmon did not show any
improvement in terms of acidity and quality of vinegar ; however, chances of contamination during
fermentation was higher in case of persimmon vinegar without heat pretreatment. Optimum temper-
ature for vinegar production was 35°C ; however, 30°C would be preferred, considering temperature
fluctuation in process scale. Two acid producing bacteria were isolated from persimmon vinegar.
AH-1 grew fast at the early stage of fermentation ; in contrast, AH-2 grew and produced acid in later
stage of fermentation. Therefore, AH-2 contributed to acid production in conjunction with AH-1.
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Fig. 1. Changes in acidity during vinegar fermentation
of persimmon with or without starter addition.
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Fig. 2. Changes in acidity during vinegar fermentation
of persimmon as affected by the addition of
ethanol(a), glucose(b) or acetic acid(c) at diffe-
rent levels.
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Fig. 3. Changes in acidity of persimmon vinegar as
affected by pretreatment of persimmon by
heating at 70°C for 10min.
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Fig. 4. Changes in viable cell count of acid producing
bacteria{a) and yeast(b) during fermentation of
persimmon with or without pretreatment of per—
simmon by heating at 70°C for 10min.
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production during vinegar fermentation of per—
simmon.
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Table 1. Changes in acidity of persimmon vinegar as
affected by aging temperature and time (%)

Aging period(day)

Temp.("C)
0 7 14 21
5 495 5.46 5.25 5.19"
15 495 5.34 5.36 552
25 495 5.88 512" 468"
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Fig. 6. Growth curve(a) and acid production(b) of AH
strains isolated from persimmon vinegar.

Table 2. Tannin content in persimmon vinegar

Brand name’ Concentration{mg%)
Lab brand 56.1
A 754
B 719
C 9.2
D 74.9

"A~D : Commercial brand
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Table 3. Organic acid profile of deastringent persim-
mon vinegar

Components Concentration{mg%)
Acetic acid 4233.0
Tartaric acid 47.3
Lactic acid 326
Citric acid 20.5
Fumaric acid 0.6
B -Galacturonic acid 290.0
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