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, Table 4 The resultsof theorthogonal tests
[1,2] , 3 of the acetic acid bacteria
, 2 A’ B' c'
5 (XG21) (XEH21) (Asia) g- (100mL)"*
1 1(2%) 1(3%) 1(4%) 65
Table 2 The resultsof the orthogonal 5 1(2%) 2(4%) 2(2%) 60
testsof yeast strains 3 1(2%) 3(2%) 3(3%) 50
A B c 4 2(3%) 1(3%) 2(2%) 52
( ) ( Yao) ( Y 9g01) % 5 2(3%) 2(4%) 3(3%) 73
6 2(3% 3(2% 1(4% 63
1 1(3 3%) 1(3 3%) 1(3 3%) 67 (3%) (2%) (4%)
7 3(4%) 1(3%) 3(3%) G 4
0, 0, 0,
2 1(3 3%) 2(2 3%) 2(2 3%) 50 8 3(4%) 2(4%) 1(4%) 76
3 1(3 3%) 3(4 3%) 3(4 3%) 65 9 3(4%) 3(2%) 2(2%) 46
4 2(4 3%) 1(3 3%) 2(2 3%) 71 K1 5 83 6 16 & 803
5 2(4 3%) 2(2 3%) 3(4 3%) G 4 K2 6 26° 6 978 527
6 2(4 3%) 3(4 3%) 1(3 3%) 71 Ks 6 20 530 G 23
7 3(2 3%) 1(3 3%) 3(4 3%) 54 R Q43 167 153
8 3(2 3%) 2(2 3%) 1(3 3%) 41
9 3(2 3%) 3(4 3%) 2(2 3%) 55 23
K1 6 07 6 40° 597
K2 G 873 517 5 87 [2.7] [1.3,5]
Ks 5 00 6 37 6 108 ' '
R 1 87 123 Q 23 J
, 5
2 , , 3 5
A>B>C; Table5 The quantity of corn flour tests
A BiC> , 2
1 % g- (100mL) ! g- (100mL) ' g (100mL)-?
! ! 0 6 5 12 Q8 Q11
10 6 7 70 184 Q 16
22 20 6 8 16 197 Q18
30 6 8 74 2 16 Q 27
XC2ZA XG2L XEHZ2L Asia
10%,,
5 3y ]
, 3
3 1
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Table 3 The fementing pow er of the acetic acid bacteria
(P <
mm mm g- (100mL)"* Q 05), 10% (P>
XC2L 500 3 00 167 3 40 Q 05) 4
XG2L 8 50 3 50 2 43 534 (3l [6,7]
XEH2L 10 00 4 00 2 50 6 50 o
Asia 8 00 3 50 2 29 510 10%
3 y XCZ— y )
[1.2]
3 L
1 4 7 1
[12]

XEH21> Astaa> XG2; 3
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Table 6 The resultsof the vinegar in the organoleptic
test and physicochemical indexes
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Fruit Vinegar Processing by Using Fruit-Grain M ixtures

andM ultiM icroorganisn s Fermentation
Yang Fumin

(D eparment of Food Science and Engineering, Gansu A gricultural U niversity, L anzhou 730070, China)
Abstract: Theoptimum testsabout six microzymes and four acetic acid bacteriaw ere conducted in the pro2
cessing of brew ing apple vinegar. The higher fementing pow er of three different microzymes and acetic
acid bacteriaw ere chosen The experiments of gppropriate inoculate size and fermenting strain proportion
w ere al conducted by using orthogonal experimental design methods T he good quality and yield of fruit
vinegar w asmanufactured by using fruitdyrain mixtures and multi2Zn icroorganisn s fementation The ex2
periment results show ed that the fruit—grain vinegar, using compounded strains, taking apple aswell as
10% 20% of corn flour asmain materials, w as superior to the pure apple vinegar in agpectsof organolep?2
tic test and physicochemical indexes
Key word: fruitdyrain vinegar; multi2Znicroorganisn fementation; fruitZyrain mixed fermentation
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