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Title: The gtudy of vinegay »roduction from Palnyra palm sap

Fresh Palnyra nalm sap from treos have refractometer
reading 16°Brix, pli 5+5, totalsugar 16.8 % reducing sugar 1.8 ¢ and
sucrose 15 % After fermentation ly Saccharomycos gcercvisiase yeast,
(iontachet Strain), the alcohol content is found %o be 7 % ( W/V ),

PH 4.4 and total suzer 1.25 % This wine is inoculated with 20 % of the
mixed acotic acid bacteria from the provious fermentation and circulated
along a plastic tucket ( of 22 inches hoight, 16 inches top diameter and
14 inches bottom diameter) packed with corn = cobs. It is found that
increasing of acetic acid resched up to 6 % within 8 days, thus saying
approximatoly 70 % efficicncy of fermentation

When this circulation nrocess is comparcd to tuldbling
process in term of the percontage of acetic acid and quality of the _
vinegar produced, it ig found that the circulation process is betier
than the bulbling process. The circulation process gives about 6.18 %
of acetic acid in 19 days while the ulbling process gives only 3.14 %
in 49 days as well.

Vinogar produced hy the circulation process has a clear
golden = yellow color and good odour vineger, while another process
gives a cloudy brown color and fermented odour vinegar.



