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Abstract: A new processing technology of persimmon vinegar with persimmon pulp was studied and the changes of alcohol, sugar and

acetic acid contents during the processing were analyzed. The results showed that, for the alcohol fermentation, the best temperature, inoculum

size of yeast, fermentation time and the water amount were 30 “C, 0.1%, 4 days and 30%, respectively. For the acetic acid fermentation, the best

temperature, inoculum size of acetic acid bacillus and stirring times were 34 “C, 0.56%o and 3 times per day, respectively. Under those conditions,

the achieved persimmon vinegar had nice taste and good health function.
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Fig.1 The curve changes of sugar , SSC and alcohol content of
persimmon during alcohol fermentation
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Fig.2 The curve changes of acetic acid content of persimmon
pulp during acetic fermentation
BEIR R W AR IR 2 A LR 2. i 2
AR, FERPERT 36 h, BT EERREARBEATY KETR,
Bl AN, WA RTINS (R e, TR 7 B AN B
H0n, FREE 96 h BRI & BEREAAN TN, KA~
BEFRIEEH, SO TR R R 2 5



MK EmBHL

Modern Food Science and Technology

2008, Vol.24, No.3

FERR B M 0@ AR KR N 30~35 °C, RIS
K, BERREAERKSENE, MPRRACEIE, KRBT,
BRI R R, SR A
IR RG JTE B MRS, SRR R, AR
15 34 CHHATHRERR K, HUS THUFRI80R .

A ARA: BEERRRE R RN, KR
AN, FERRESGN, (B E KR, Rt
[FVE TR 2 TH FEERS IR B 4R (E b, 25 5RAERH
TR R D, PrRRE R TR AR5
FETRIGEE R FEAE b, e BRmE IR B B R N 0.5%o.

BEPR R B A — M A R, 2 1F Ihs A Eua
HEARE, 2GR TSR R AR TE T B RS R B 1
AEYE, BEESRRR (HR B A T RERAE
KRR EE, MEASAE~FREIN, KRG
ARG AE K RIIEHAE, RAEBTEMR .. AT 2%
ARBEN T, I UA B & s S = .

33 S5REIIE

NT M BIRIERIG SR, TERIRIINKE 30%
26N, SR T ZZ2H8 7 =k E R,
BRI R 100 kg, A7~ R RGPS5 B5 R & & 48.81
mg/mL, SHHAGERIEA—F, BEIAR R T L
2T A 7 S0
4 [REIEFR
4.1 EERbR

Rk BRI,

B AMRREE &SNS A .

BhER: BRVRZEANTE Rk

A IHIEY, TR,

42 TR

BIR: (AESFRTE) >35 mg/mL, ibJ5ifE (L4

BEH)>10 mg/mL, pH 2~3, A& [ FE42>40 mg/mL.

43 PHAIE
4 GB 2719-81 (i TAFEARD .

5 #ip

Al RS R B I L2 S BN I B o A
0.1%, KIFRFE 30 °C, KEENTTE] 4 d; BEERAEER) T
SEHONEEIR RN 0.5%0, REFIEIE 34 °C. 7RI
T2SHHEA b, EEFERIERE 25, K
PR IRRIE I A Tk R P s e R A TR 56
iE, SRR,

S 3CHK

[1]  ZEtH 55 A B AR O — SRS 1 BRI AR [T H R
2001(1):3-6

[2]  EFEPH. A KB ES I L2 A0 & AR, 2007
(7):103-106

3] PME R, s, A2 2 0m. R [ 2 R s A g 7 2 ol
FIRIFFE[T]. & S RH272,2005,26(8):246-248

[4] T [F BA A A 25 9k K B L Z0[0]. 1 IR ik 42005
(8):36-38

[5]  SRFEHT, FLIEHME I BH A o LA 1 (0 28 7= B R [7].
R h,2004(4):32-33

[6] ZENNAS, 5K 5 3 S R B T 20F 78 [0]. B4R A W I 2 5t
J%,2006,6(5):52-53

[71 TPHF< BN RS REERE T 20870 & &R
$4,2006(3):88-90

(8] T IEAE A M BT M IM] AL 5 B R Tl tH A,
1998

[91 i XA 4 A B 5 S 06 B R (M. thE 5 B33 AR A T
2000:145-148

[10] BK, 257720, S n. T RS IS SR (1T 7 []. 30
RAr ARHE,2006,22(4):104-106

HPBL A& BR & A BB AR 53 TONAL INBY SR TR

IR e 63 5 /A 7] MIDELFART IETERE R —Fh & A I/ TONALIN 4500k}, B RT3 L Fa 3t
FEMMA KT ZAF CEHIHE S TONOLIN IR R, Sl fbf 1R mHE & R &ALk
SIITHRE B S AICRL . BRERZRZ AL, Hire il & — /NS AZR () Tonalin 7, HZHATHEI W] DLE AR T U0k

3k MIDELFART FR H T — Mg BUSL R MR, & —Fhemili Ko iins ™, 1& G 7R UORVRIEC A & f hids .
MIDELFART M 1999 fEHF467 B STk, $1) 2002 4 C2 KR EBCNSIENY) . R RIE & fiiip g e

[, WEARREITAR, FAEERET.

GRS : hE R @A)

249



