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Quality Chatacteristics of Vinegar using Wasabi japonica
Matsum Leaves
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Abstract

This study was conducted to test the fermenting of high quality vinegar using Wasabi japonica Matsum
leaves. Alcohol fermentation with Wasabi japonica Matsum leaves resulted in the reduction of sugar and sugar
alcohol content during fermentation, which decreased sharply over 3 days. The alcohol content was maximized
(15.4%) after 8-days of alcohol fermentation at 27C by adjusting the initial sugar concentration to 27°Brix,
and vinegar with an acidity of 5.1% was obtained after 21-days of acetic acid fermentation at 30°C. The pH
was shown to be 3.5 after 21-days of acetic acid fermentation at 30°C. Regarding the color of Wasabi japonica
Matsum leaves vinegar, the L. and b values increased according to fermentation time, whereas a color values
decreased. In conclusion, based on the above results, it is determined that the use of Wasabi japonica Matsum
leaves allows for the production of high-quality vinegar.
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<Fig. 1> Changes in sugar and ethanol contents du-
ring alcohol fermentation of Wasabi japonica
Matsum leaves at 27C for 8 days.
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<Fig. 2> Changes in pH and total acidity contents
of Wasabi japonica Matsum leaves vinegar
during acid fermentation period.
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<Fig. 3> Changes in pH and total acidity contents
of Wasabi japonica Matsum leaves vinegar
during acid fermentation period.
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{Table 1> Changes in °Brix% of Wasabi japonica Matsum leaves vinegar during acid fermentation period

Fermentation period

Alcohol fermentation

Acid fermentation

1 day
7 day Brix
14 day
21 day
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{Table 2> Changes in color of Wasabi japonica Matsum leaves vinegar during acid fermentation period

Hunter value 1 day 21 days
L(lightness) 35.07 43.28
a(redness) 1.94 1.67

b(yellowness) 9.67 12.98
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