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Studies on Garlic and Pumpkin Vinegar

Jong-Hwa Keum
Dept. of Food and Nutrition, Taejon Health Science College, Gayangdong 77-3, Donggu, Taejon 300-092, Korea

Abstract

The garlic vinegar brewed with 5% ethanol solution added 10% crushed garlic was fermented by

Acetobactor aceti 3281 at 30C for 26 days.

Pumpkin wine vinegar was made from acetic acid

fermentation of pumpkin wine at 35°C for 26 days. The garlic vinegar and pumkin wine vinegar contained
0.04mg/ml and 1.53mg/ml of total sugar, 0.122/mg/ml and 0.406mg/ml of reducing sugar, and 0.06 and
0.02% of ethanol. Specific gravity of garlic vinegar and pumkin wine vinegar was 1.0012 and 1.0015,
repectively. Viable cell count of garlic vinegar and pumkin wine vinegar was 8.53 and 8.48CFU/ml,
respectively. pH of garlic vinegar and pumkin vinegar was 3.06 and 3.20, respectively. Acidity of garlic
vinegar and pumkin wine vinegar was 4.98 and 5.02, respectively. Sensory evaluation garlic of vinegar
and pumkin wine vinegar was 2.7 and 3.9, respectively.
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Fig. 1. Preparation of garlic and pumpkin
vinegar.
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Fig. 6. Changes of pH in the mash for garlic
and pumpkin vinegar. ®:@ garlic, ¥: pumpkin.
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Fig. 7. Changes of acidity in the mash for garlic
and pumpkin vinegar. ®: garlic. ¥: pumpkin.
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Fig. 8. Changes of viable cell in the mash for garlic
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Table 1. Chemical component, sensory evalu-
ation, pH and viable cell of ginseng vinegers of
garlic and pumpkin

) Pumpkin
Garic .
wine
Tatal sugar(mg/ml) 0.004 1.530
Reducing sugar(mg/ml) 0.122 0.406
Specific gravity 1.0005 1.0020
Ethanol(v/v%) 0.06 0.02
Viable cell No(CFU/ml) 8.52 867
Sensory evaluation 2.70 3.90
pH 3.06 3.20
Acidity (%) 498 5.02
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