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The Processing of a Aloe Vinegar Beverage

WANG Qi, WU Shao-xiong, ZHOU Jiang-yu, ZHOU Ling-xian
(Nutrition and Food Institution, Kunming Medical College, Kunming 650031, China)
Abstract: An aloe vinegar beverage was processed via a liquid-state fermentation of aloe. The best alcoholic fermentation conditions were

temperature of 28~30 “C, pH value of 4.5~5.0, time of 6~7 d, and inoculum size of 2%. For the acetic fermentation, the optimal conditions were

temperature of 30~32 °C, time of 5~6 d, and inoculum size of 12%. The final beverage was achieved by mixing the fermentation broth with

some honey and sucrose.
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Fig.1 Time course of alcoholicity and sugar content in alcohol
fermentation
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Table 1 Effect of alcoholicity on the alcohol by volume
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Fig.2 The influence of inoculum size on acetic fermentation
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