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The Preparation of Orange Vinegar

KONG Mei-lan®, LIU Mou-quan?
(1. Department of biology, Hanshan normal university, Chaozhou 521041, China)

(2 Guangdong fuwei fruits &nuts manufacturing company, Shantou 521011, China)

Abstract: The preparation of orange vinegar using vinegar, orange juice, sugar and honey as main materials was studied . The best formula

for the drink, which was determined by orthogonal experiment, were as follows: 6% vinegar, 20% orange juice, 2% sugar and 3% honey. The

achieved product had nice flavor and healthy beneficial functions.
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