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Literature review on type and manufacturing methods of Korean traditional vinegar
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Abstract

Development of synthetic vinegar has been focused on
the acidic taste typically caused by acetic acid. Recently,
consumer interest in fermented vinegars which contain a
variety of valuable nutrients increased growth of the bev-
erage industry. Vinegar beverages made of a variety of
foreign fruits such as pineapple, grapefruit, and aloe are
being commercialized to meet market needs from female
consumers interested in beauty. However, commercial-
ization of traditional fermented vinegars using regional
products such as rice has not been successful yet com-
pared to fruit vinegar beverages. Systematic research for
development and commercialization of functional value—
added traditional vinegars made of regional agricultural
products should be performed. In this study, type and
manufacturing methods of traditional vinegar were re-
viewed based on classic literatures.
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Table 1. Classification of the manufacturing method of vinegar
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Table 2. Type and manufacturing method of traditional vinegar according to the row material
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