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Sudy on Loquat Vinegar Acetification Technique with Carrier Adsorption

L1 We-xin*? , HE zZhi-gang'?, LIN Xiao-zi'*, REN Xiang-yun'?
(1. Agricultural Products Process Research Centre, Fujian Academy of Agricultrual Science, Fuzhou 350013 ,Chi-
na; 2. Institute of Agricultural Engineering Technology , Fujian Academy of Agricultrual Science,Fuzhou 350003,
China)

Abstract : This manuscript study the relationship between acetobacter biomass and the amount of
acetic acid production in a carrier adsorption fermentation with comcobs as carriers. A series of
optimum process parameters were achieved and listed asfollows: (1) theinitial ethanol content is
5 7%; (2) the content of substrate (acetic acid) is 1%; (3) The carriers could absorb the
acetobacter and it is the place of acetification; (4) The combination of phase gasoffering and
alterable frequency insufflation could improve the acetic acid conversion rate 3 % (compared with
that of gasoffering models) and 12 % (that of non-carriersfermentation) , respectively.
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