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Optimization of fermentation process of Blueberry fruit vinegar
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Abstract: In this paper, Blueberry was used as raw material to make fruit vinegar drink by microbial fermenta-

tion. The fermentation process of Blueberry fruit vinegar was determined by measuring the physical and chem-

ical indexes in the finished fruit vinegar and the sensory score. The optimized results showed were as followed:

Fermivin yeast, fermentation temperature of 20 ‘C, acetic acid temperature of 35 “C, fermentation bacteria

were acetic acid bacteria, and inoculation amount was 10%. The results also showed that the nutrient content

of cultivated blueberries was higher than that of wild blueberries, and the contents of physical and chemical in-

dexes were similar to those of wild Blueberry brewed fruit vinegar. The method of brewing Blueberry fruit vin-

egar is simple and has good taste, and the brewing method can provide a new way for the further development

and utilization of Blueberry.
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