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Study on Fermentation Process of Hawthorn Vinegar

Xu Jing, Deng Yong
(College of Food Science and Engineering, ChinaA gricultural U niversity, Beijing 100083, China)

Abstract The changes of principal components during fementation was analyzed The
processing technology and related paraneters were detemined The alcohol fementation
w as carried out by using TH-ADDY 0.1g* (100 g) *, with femmentation time 48 hours The
vinegar fementation w as conducted by thew ay of bottom fementation, and after 72 hours
of the fermentation, acetic acid concentration could be reached up to 5% —7%. The finished
products of the hawthorn vinegar were obtained after the follow ing unit operations
filtration, clarification and sterilization T he flavor of the haw thorn vinegar is soft, and the
hav thorn vinegar retatined the fragrance of hawvthorn The results indicated that the
processing technology of haw thorn vinegar was feasible, and the hawvthorn vinegar is a
healthy fruit vinegar.

Key words haw thorn vinegar; fruit vinegar; bottom femmentation; alcohol fermentation;
vinegar fermentation
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