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Study on quality and antioxidation of honey vinegar
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Abstract: Using of linden honey as raw material, inoculating yeast for alcohol fermentation to get honey winer.

Select the optimal fermentation conditions by total acid content, physical and chemical indicators, antioxidant

activity and sensory evaluation. The results showed that when the fermentation temperature was 35 °C, the to-

tal acid content, physical and chemical index, antioxidant activity and sensory evaluation of the obtained honey

vinegar were optimal. Comparing the physicochemical property and antioxidation of honey vinegar with cidar

vinegar and blueberry vinegar, the physicochemical property and antioxidation of honey vinegar is better than

apple vinegar and blueberry vinegar, so honey vinegar has good market potential.
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