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Table 1 Results and analysis of the orthogonal experiment for acetic acid fermentation
K ) P ( ) pH /g+ (100mL)™"!
A B C T,
1 5 5 3.5 3.75
2 5 10 4.5 4.20
3 5 15 5.5 3.89
4 6 5 4.5 4.13
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1)
9o ( ) % ( ) pH /g (100mL)"!
A B C T,
5 6 10 55 4.43
6 6 15 3.5 3.83
7 7 5 55 4.61
8 7 10 3.5 4.82
9 7 15 45 4.70
ky 3.95 4.16 4.14
k, 4.14 4.48 4.34
ks 471 4.15 431
R 0.76 0.34 0.20
2
Table 2 Variance analysis of orthogonal experiment for acetic acid fermentation
F F
(4) 0.947 2 105.222 Fos(2, 2)=19.00 ok
(B) 0.216 2 24.000 Fon (2, 2)=99.00 *
pH (C) 0.071 2 7.889
0.01 2 1.000
Fol $=0.009 f=2]; Fou[S=0.009 /=2]; * ,
1 , 4.93 ¢/100 mL, 6d,
A>B>C, A3B,C,, 2.3
%), 10%,  pH 45, 2 .
’ [7]0
; o 4
Ly(3%) , 3. 4,
3
Table 3 Results and analysis of the orthogonal experiment for honey vinegar beverage formula
A (%, ) B(%, ) C(%, ) D(%,
1 8 14 0.10 6 5.6
2 8 16 0.15 8 7.3
3 8 18 0.20 10 7.0
4 10 14 0.15 10 7.9
5 10 16 0.20 6 7.6
6 10 18 0.10 9.0
7 12 14 0.20 7.8
8 12 16 0.10 10 7.5
9 12 18 0.15 6 6.5
k 6.63 7.10 7.37 6.57
ks 8.17 7.47 7.23 8.03
ks 7.27 7.50 7.47 7.47
R 1.53 0.40 0.23 1.47
10 2.0 3.0 3.0 2.0
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Table 4 Variance analysis of orthogonal experiment for honey vinegar beverage formula
F F
(A4) 3.358 2 43.439 Foes(2,2)=19.00 *
(B) 0.296 2 3.610 Foor(2,2)=99.00
©) 0.082 2 1.000
(D) 3.282 2 40.024 *
0.08 2
Fos[S=0.082,/=2]; Fyo[S=0.082,/=2]; *
3 , 3
A>D>B>C, A,B;CsD,,

10%, 18%, 7%, 10%, pH 4.5,

0.2%, 8%, 4 , 6d , 4.93 ¢/100 mL,
10%,
) 18%, 0.2%,
9.3, 8%
2.4 .
2.4.1 : : ,
) ) =101 ( 97.8%)
242 ( )0.4 /100 , .
mlL~0.6 ¢/100 mL, pH 4.5, 10% . ,
2.4.3 <100 i ,
/mL; <3 /100 mL; . , . ,
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Preparation of Sapium Discolor Honey Vinegar and Its Beverage

Zhang Lizhen Zeng Zhijiang" Yan Weiyu Wu Xiaobo
(Honeybee Research Institute of Jiangxi Agricultural University, Nanchang 330045)

Abstract The brewing technology of Sapium discolor honey vinegar and its beverage production condition were both
investigated in this study, where Sapium discolor honey was used as raw material. The optimum fermentation condition of
acetic acid and the beverage’s preparing technology were determined through orthogonal tests. Results showed that the
optimum conditions of acetic acid fermentation were 7% initial alcohol content, 10% inoculum amount, initial pH 4.5,
fermentation temperature 30 C, rotary velocity 200 r/min and fermentation period 6 days; The optimal composition of this
honey vinegar beverage were 10%(V/V) honey vinegar, 18%(V/V) lotus pollen wall-broken juice, 0.2% citric acid, 8%
Sapium discolor honey. The resulting beverage had natural fragrant smell of honey and pollen, proper sour taste and u-

nique flavor.

Key words Sapium discolor honey; honey vinegar beverage; alcohol fermentation; acetic acid fermentation; preparing
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