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Fermentation Technology of Persimmon Vinegar
LUAN Li- jie, ZHANG Bao- shan
(Department ¢ Food Engineering, Shaarxi Normal University, Xi' an 710062, Shaamxi, China)
ABSTRACT: Persimmon vinegar was made from high — quality persimmon. The changes of sugar and alcohol was dudied in the pre-
cess. The optimal process technique was obtained through the research. The alcohol content reached 7. 8% after seven days’ fermentation. The
total acidiy can reach 6.3% . Afier fermentation is completed, we can obtain vinegar with many nutriments and vitamins.
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1 Table 2 The project and result of the experiment
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Figul 1 The curve changes of sugar and alcohol content of persimmon during ’ > ’
alcohol fermentation , I
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