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Abstract

In other to produce vinegar using citron (Citrus junos), acetic acid bacteria were selected from several conventional
vinegars, and total 25 acetic acid producing bacterial strains were isolated. Among the isolated strains, a strain
was selected from the medium which showed the highest productivity of acetic acid. The strain was identified
as Acetobacter sp. V-16 and its cultural characteristics were also investigated in the medium with citron juice.
Optimum temperature for the growth of Acefobacter sp. V-16 was 30C. The medium containing 2% acetic acid,
5% ethanol, and 30% citron juice was suitable for acetic acid production with Acetobacter sp. V-16. The acidity
of culture medium was reached to 6.8% after 10 days shaking cultivation at 30 TC.
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Table 1. The acetic acid producing ability of strains isolated from
the seed culture using conventional vinegar
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amyl alcohol ¥ butanol2 W& 3IA| ki, ZAld =
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FUEA, dIERTY, AhY T ol &S HED A3,
Acetobacter aceti £2.2 FA & o} Zéﬁ_}fé_} speciest=
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Table 2. Morphological and physiological properties of strain
V-16

Strains No, Acidity (%)
V-1 132
V-2 123
V-3 1.38
V-4 141
V-5 1.35
V-6 1.38
V-7 132
V-8 1.08
V-9 141
vV -10 117
V-1l 243
V-12 219
V-13 2.16
V- 14 2.10
V15 228
V -16 258
V17 249
vV -18 213
V-9 222
V20 243
V21 234
V-2 252
V23 2.16
V24 246
V25 2.19

Test V-16
Shape tod
Gram reaction
Catalase +
Motility +
Oxidation of Carbohydrate
Arabinose -
Dextrin +
Fructose -
Glucose +
Inulin -
Lactose -
Maltose +
Raffinose -
Rharmnose -
Sucrose -
Nitrate reduction +
Oxidation of Alcohol

Ethanot +
Methanol -
Propanol +
Amyl alcohol -
Butanol -
Nutrient broth +
Growth on GYC Medium +

+ Positive, - Negative.
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Fig. 1. Effects of temperature on the growth of Acetobacter sp. V-16
for 48 hr.
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Fig. 2. Effect of initial acidity on the acetic acid production by
Acetobactr sp. V-16 at 30T for 12 days.
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Fig. 3. Effect of citron juice concentration on the acetic acid
production by Acetobactr sp. V-16 at 30 for 12 days.
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Fig. 4. Acetic acid production from Acetobacter sp. V-16 by initial
ethanol concentration during the incubation period at 30C for 12
days.
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