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ABSTRACT

This study was carried out to find the alcohol fermentation properties of aronia for the manufacture of aronia vinegar. There
was no significant difference in pH during fermentation. Alcohol content showed that a inverse relationship with Brix level during
fermentation. The alcohol content reached 7.8 percent in a week after fermentation start. The total acidity is slightly increased,
but no significant difference was found. The tannin content was 85.24 mg/% on the 10th day of fermentation. But there was
no significant difference, and anthocyanins declined by the fermentation processed. Alcoholic fermentation has ended quickly
since the content of tannin has not changed significantly. The results showed that alcohol fermentation with aronia was

appropriate.
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Table 1. Characteristics of various resulting from the period of alcohol fermentation

Fermentation time (days)

Contents
0 2 4 6 8 10
pH 4.0+0.0° 3.940.1° 3.8+0.0° 3.940.1° 3.940.1° 4.0+0.0°
Total acidity (%) 0.20£0.02° 0.21£0.01° 0.22+0.01% 0.24+0.01° 0.25+0.01° 0.24+0.02%°
Brix 15.0+0.1° 9.2+0.1° 6.4+0.1° 6.1+0.14 5.940.1° 5.9+0.1°
Alcohol (%) 0.0£0.0° 4.8+0.1° 6.940.1° 7.540.1¢ 7.840.1° 7.940.1°

Y Each value represents the mean=SD (n=3). Mean analyzed

each row by Duncan's multiple range test at 5% level.
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Table 2. Characteristics of various resulting from the period of alcohol fermentation.

Fermentation time (days)

Contents
(mg%) 0 2 6 8 10
Tannic acid 83.2+1.7¢ 84.0+0.7¢ 86.2+0.7° 85.5+0.7" 85.4+0.4% 85.2+0.4°
Anthocyanin 19.5+0.7° 18.9£0.1° 12.5+0.2° 7.6+0.3° 6.3+0.4° 5.4+0.4°
Hue 0.85+0.01° 0.99+0.00¢ 1.000.01% 1.01£0.01° 1.10£0.01° 1.18+0.02°

Y Each value represents the mean=SD (n=3). Mean analyzed each row by Duncan's multiple range test at 5% level.
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