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Optimization of Production Conditions of Apricot Fruit Vinegar
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(Department of Basic Medicine*,Department of Pathogens? Xi‘an Medical College,Xi‘an 710021,Shaanxi,China)

Abstract: Objective To explore the best conditions for the production of apricot fruit vinegar by fermentation.Methods Using apricot as raw
material, liquid fermentation, alcohol fermentation and acetic acid fermentation were used to produce apricot vinegar, and the fermentation conditions
were optimized.Results The optimal conditions for acetic acid fermentation of apricot fruit vinegar were that the inoculum amount of yeast was 10%,
the temperature was 30 C° and the pH was 3.5.Conclusion Controlling the amount of yeast inoculation, temperature and initial pH is more conducive
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to improving the acidity and comprehensive quality of apricot vinegar.
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