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A View and Prospect of Vinegar Industry
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FRUIT GRAIN, ROOT CROFPS
(STARCH)
(CsHeOs5)nHz0 2 G205 + ¥y Cialdz0n,
enzyme
starch {acid) glucose maltose
MW" 1620+18 180 342

FERMENTABLE MONO-AND DISACCHARIDES
ALCOHOLIC FERMENTATION

yeast
CeHiz20g ————» 2C.H:0HH + 200,
aerobic
glucose or fruclose condilions ethyl alcohol carbon dioxide
MW 180 46 44
ETHYL ALCOHOQL
ACETOFICATION
acetic acid
bacteria
CaHsOH + O ﬁCHSCOZ}l + H0
air
ethyl alcohol acetic acid
MW 46 60

ACETIC ACID

Theoretical conversion
1g glucose —» 05lg ethyl alcohol ———» 0.67g acetic acid

Note : "MW = Molecular weight
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