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Production Technology of Yam Vinegar and Its Vinegar Beverage
LIRou YU Zhao-shuo TANG Qi JI Hong—jie MA Cheng—jin WU Zhu—qing *
(Institute of Food Science, Jishou University , Jishou Hunan 416000 )
Abstract Using yam as material , production technology process of yam vinegar and its vinegar beverage was discussed. Based on single factor
determined by the orthogonal experiment ,the conditions were optimized. Results showed that the optimal fermentation conditions for vinegar yam were
as follows : the shaking speed were 160 r/min , the fermentation time was 7 days , the fermentation temperature was 32 °C , the inoculation amount of acetic
acid bacteria was 1.0%. Under these optimized conditions ,the produce acid amount was 3.67 g/100 mL. The best raw materials ratio of yam vinegar
beverage was yam vinegar 20% ,CMC—-Na 0.08% , fructose syrup 6%, citric acid 0.2%.
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