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Abstract: Honey vinegar is produced through a two-step fermentation process, alcohol fermentation
with immobilized yeast and acetic acid fermentation with acetobacter. The immobilized yeast is very
stable and could be used for 15 times. After 72 hours’ fermentation, the yield of acetic acid reaches
1.9 g/dL when the original alcohol concentration is 4 % and 2% inoculation amount of acetobacter and
0.25% vyeast extract are added. The yield of acetic acid increases to 2. 2 g/dL. when 40% inoculation
amount of acetobacter but no yeast extract are added. Due to many similarities, honey vinegar
fermented above is distinguished and identified with electronic tongue to the class of fruit vinegar.
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