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Vinegar production from soybean curd whey and cheese whey was investigated. The
sugar in whey was first fermented into ethanol by yeast and further oxidized to acetic acid by
acetic acid bacteria. Acetic acid bacteria were isolated from 7 kinds of fruit namely pineapple,
rambutan, grape, longan, passion fruit, papaya and mangosteen by enrichment culture technique.
A total of 35 Gram negative rods isolated from pineapple, rambutan, longan and papaya that
changed the indicator in bromocresol purple ethanol agar from purple to yellow were selected.
Overoxidation test on bromocresol green ethanol agar revealed that 27 isolates were member of
the genus Acetobacter. Isolate K7, K8, K10 and K12 which gave the widest yellow zone within
24 hours were selected for the production of acetic acid. They were cultivated in ethanol-yeast
extract medium on a shaking incubator at 120 rpm, 30°C for 14 days and the culture broth were
titrated. Isolate K10 from pineapple gave the highest acetic acid yield of 13.37 g/l on day 7.
Examination of some biochemical properties revealed that it was Acetobacter aceti K10.

Optimization for vinegar production from soybean curd whey and cheese whey revealed
that Saccharomyces cerevisiae V1116 and Kluyveromyces marxianus TISTR 5116 both gave
about the same yield of alcohol, approximately 8.5% within 15 days. Saccharomyces cerevisiae
V1116 was then selected for alcoholic fermentation of 30 L of soybean curd whey and cheese
whey at room temperature for 15 days. Acetobacter aceti K10 was then added into 1.5 L of the
fermented broth at 3%, 6% and 9% and incubates at room temperature for 15 days. Acetobacter

aceti TISTR 103 was used as control for comparison. It was found that 6% starter culture of

Acetobacter aceti K10 yielded a vinegar with at least 4% (w/v) acetic acid content. The highest
acetic acid of 4.44% and 4.56% (w/v) from soybean curd whey and cheese whey, respectively
was obtained with the use of 9% starter culture. Moreover, the obtained vinegar had

characteristic colour, odor and taste of whey substrate.





