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The Fermentation Analysis of Mungyeong Green Apple
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(Abstract)

In this study, Green apple from Mungyeong area was used as material in the
fermentation process. In apple fruit growing process, to produce a high quality apple
fruit, some Green apple should be removed. Since the removed Green apple fruit is
inedible, it doesn't have any economical value. To solve this problem, this paper
proposed fermentation process to increase the economical value of raw apple as a
fermentation product. This research conducted seven days, and the pH and brix value
analysis was done every 12 hours during fermentation process. The experimental
results show that the fermentation product under blender treatment is better than
cutting treatment and without cutting treatment. Initial brix 25% is the best treatment
for fermentation because produce fermentation product with a good taste and aroma
than other treatment.
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Table 1. Ratio of Green apple.

No. Brix Green apple (g)

water (ml)

sugar (g) salt (g) EM (g)

A1.(Green
apple without
cutting
treatment)

24% 500

500 145 1 1

A2.(Green
apple cutting
treatment)

24% 500

5001 145 1 1

A3.(Green
apple blending
treatment)

24% 500

500 202 0 0

A4.(Green
apple blending - 500
treatment )

500 0 0 0

A5.(Green
apple blending 15%
treatment )

500

500 112 1 1
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Fig. 3. Green apple Fermentation Result
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Fig. 4. Brix value depend on fermentation time
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Table 2. Ratio of Green apple Acidity Result

No. Al A2 A3 Ad A5

Acidity | 0.3 0.18 0.36 0.18 0.18
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