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ABSTRACT

To enhance the utility value of citron, vinegars were made of citron juice, their properities were
investigated, the results are as following.

Optimum bacteria was Acetobacter sp. PA 97 for the citron vinegar fermentation, optimum tempera-
ture, initial acidity and alcohol concentration were 30C, 1.5% and 8%, respectively. The lower citron
juice was added, the more citric acid was produced, the acidity of sample added sub-nutrition source
was higher than that of sample no added. In samples added citron juice of 10, 20 and 30%, and sub-nu-
trition source, total acidity were 5.42, 5.36 and 5.04%, pure acetic acid yields were 52.69, 45.25 and 35.
10%, respectively. Remained alcohol of sample no added sub-nutrition source was more than that of
added. In the sensory test, the most suitable concentration of citron juice for vinegar fermentation
was 30%.
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Fig. 1. Changes of acidity in acetic acid bacteria.
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Fig. 3. Changes of acidity in alcohol concentration, Fig. 4. Changes of acidity in temperature,
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Fig. 6. Changes of acidity in vinegars added sub-nu-
trition source on citron juice concentrations,
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Table 1. Pure acetic acid yield of citron vinegar on
citron juice concentrations (Unit : %)

Citron juice concentration(%)

20 30 40 50

NASY 18.62 16.43 1315 876 3.9
AS? 52.69 4525 35.10 8.00 6.46

NAS means samples no added sub-nutrition source.
AS means samples added sub-nutrition source.

Varieties

Table 2. Remained alcohol of citron vinegar on cit-

ron juice concentrations (Unit : %)

Citron juice concentration(%)
10 20 30 40 50
NAS 335 358 377 421 4.48

AS 0.78 148 229 430 428

Varieties
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Table 3. Sensory score of citron vinegar on citron juice concentrations

Citron jui Pungent* Over all®
e ]: e Color? Sourness? Sweetness® £ Off-flavor®
cont. (%) flavor B )
eating Quality
10 2.75 4.75 1.65 4.55 3.30 3.85
20 2.95 4.65 2.15 4.45 3.45 ' 4.25
30 3.45 4.25 2.55 4.20 3.20 4.40
40 3.60 3.65 2.80 3.10 2.85 3.20
50 3.65 3.70 2.95 3.55 2.90 3.30

D Scale : 5 = very good, 1 = very bad

234 geale : 5 = very strong, 1 = very weak
9 Scale : 5 = very weak, 1 = very strong

® Scale : 5 = very good, 1 = very bad
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