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Optimization of acetic acid fermentation
condition of in apple-pear vinegar fermentation process

BAI Longli',  YIN Zhenhao®, YIN Chengri**
( 1. Products Quality Supervision and Testing Institute , Yanbian Korean Autonomous Prefecture . Yanji 133000,
China; 2. Department of Chemistry, College of Science, Yanbian University , Yanji 133002, China )

Abstract; Twenty acetic acid bacteria were isolated from five kinds of fruit using bromocresol purple medium
with ethanol as the separation medium. A strain AAB13 was screened through the determination of acetic acid
production. The effects of ethanol concentration, inoculation amount, and effective volume of fermentation

broth on acetic acid fermentation were investigated, and apple pear vinegar was obtained at optimized fermen-

tation conditions.
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GGCTGCGCCCCTTGCGGGTTCGCTCACCGG
CTTAAGGTCAAACCAACTCCCATGGTGTG
ATCACCCAGTCGCTGACCCGACCGTGGTC
GGCTGCGCCCCTTGCGGGTTCGCTCACCGG
CTTAAGGTCAAACCAACTCCCATGGTGTG
ACGGGCGGTGTGTACAAGGCCCGGGAACG
TATTCACCGCGGCATGCTGATCCGCGATT
ACTAGCGATTCCACCTTCATGCACTCGAG
TTGCAGAGTGCAATCCGAACTGAGACGGC
TTTTAGAGATCAGCACGATGTCACCATCT
AGCTTCCCACTGTCACCGCCATTGTAGCA
CGTGTGTAGCCCAGGACATAAGGGCCATG
AGGACTTGACGTCATCCCCACCTTCCTCCG
GCTTGTCACCGGCAGTCTCTCTAGAGTGC
CCACCCAAACATGCTGGCAACTAAAGATA
GGGGTTGCGCTCGTTGCGGGACTTAACCC
AACATCTCACGACACGAGCTGACGACAGC
CATGCAGCACCTGTGTTAGAGGTCCCTTG
CGGGAAATATCCATCTCTGAATACAGCCT
CTACATTCAAGCCCTGGTAAGGTTCTGCG
CGCTGCTTCGAATTAAACCACATGCTCCA
CCGCTTGTGCGGGCCCCCGTCAATTCCTTT
GAGTTTCAACCTTGCGGCCG.
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Ameyamaea chiangmaiensis AC04T(AB303366)
Gluconacetobacter intermedius TF2T(Y 14694)

Gluconacetobacter oboediens DSM 11826 T(AB205221)
Gluconacetobacter rhaeticus DST GL02T(AY180961)
Gluconacetobacter nataicola LMG 1536T(AB166743)
Gluconacetobacter sucrofermentans LMG 18788T(AJ007698)
Kozakia baliensis Yo-3T(AB056321)

‘Gluconacetobacter europaeus DSM 6160T(Z21936)
Gluconacetobacter swingsii DST GLO1T(AY180960)

Tanticharoenia sakaeratensis NBRC 103193T(AB304087)
Gluconacetobacter sacchari SRI 1794T(AF127407)
Gl obacter di phicus PAI ST(CP001189)

AAB-13
Gluconacetobacter azotocaptans CFN-Ca54T(AF192761)
Gl bacter xylinus NCIB 11664T(X75619)
Gl b kakiaceti G5-1T(AB607833)

Gluconacetobacter johannae CFN-Cf55T(AF111841)
Gluconacetobacter entanii LTH4560T(AJ251110)

Gl bacter cerinus IFO 3267T(X80775)
Granulibacter bethesdensis CGDNIH1T(CP000394)
Acidomonas methanolica LMG 1668T(X77468)
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