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Manufacturing Process of Acetic Acid Fermentation Using Deteriorated Candy
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=ABSTRACT=

The present dissertation intends to examine whether the use of deterirated candies on the

market causes the acetic acid fermentation, and upon scrutiny the result is as follows,

1) 0.5% yeast extract as the sourse of nitrogen is added to 25% candy solution;as a result,
the condition of alcoholic fermentation of 8.3% alcohol is favorable,

2) 0.5% yeast extract is added to candy solution after alcoholic fermentation; as a result,

0.2% increase .of acidity per hour shows an active acetic acid fermentation of final 6, 93%.

3) Acetic acid fermentation by the use of deteriorated candy as sugariness material makes

possible up to 90% fermentation ratio through submerged aeration process, and shows

0.092% increase of acidity per hour,
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Table 1. Influence of various sugar concentration on the time course of fermentation

(Changes of sugar content in the media) unit: %
Time(hr)
m o 18 25 4 49 e 73 9 121 N
of candy (%)
10 9.0 6.8 5.0 4.2 4.1 4.0 3.6 3.6 3.6 2.3
20 17.4 14.6 13.2 11.2 10. 2 9.1 8.4 8.4 8.4 6.5
25 22.0 19.2 17.4 15,1 14.0 12.4 11.2 11.1 11.1 8.3
30 26.0 22.1 20.8 19.0 16.4 16.0 15.6 14.6 . 14.6 9.0
35 29.4 26.4 25.0 22.2 20.2 19.4 18.8 18.8 8.7

23.2
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Fig. 2. Influence of yeast extract concentration in
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production(Surface culture)
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Fig. 3. The process of Aceti¢ acid fermentation in

the submerged culture,

Culture temp. ; 30°+0.5°C

media; Filtered solution after alcoholic fer-
mentation of 19%(W/V) candy and
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