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Characteristics of Peach Vinegar by Parallel Complex Fermentation
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Abstract

The study was conducted to investigate the characteristics of peach vinegar by parallel-complex fermentation The
vinegars prepared by using Changbnag-chosang and Yumung peach cultivars added with 7, 10, and 13% sugaring
concentrations were examined. The rate of increase in alcohol degree and titratable acidity, and that of decrease in
soluble solids showed higher at Yumyung peach than at Changbang-chosang. Aleohol and acetic acid fermentation by
parallel-complex fermentation were performed better in Yumyung peach than Changbang-chosang. But the fermentation
of Yumyung showed active alcohol fermentation in the early stage, and active acetic acid fermentation in the late
stage. Quahtiy of the vinegar prepared with Yumyung peach was better than that of Changbang-chosang, which were
evaluated by acetic acid contents, peach taste and odor in the vinegar, and overall taste. The fermentation was
accelerated with an increase i sugaring concentration but overall taste was best m 10% sugaring
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Fig. |, Changes in soluble solid during parallel complex
fermentation of peach vinegar.
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Fig. 2. Changes in alcohol concentration during parallel
complex fermentation of peach vinegar.
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Fig. 3. Changes in titratable acidity duting parallel complex
fermentation of peach vinegar
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Table 1. Changes in color during parallel complex
fermentation of peach vinegar
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Table 2. Sensory quality of peach vinegar fermented
for 30 days by parallel complex fermentation
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