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Wine from flesh and peel part of mango were prepared as substrate for vinegar fermentation. Higher
alcohol content, 12.6%V/v, in flesh mango wine was observed while 8.2% was found in peel mango wine. By
observation of wine characteristic especially in colour and odour, the flesh mango wine was accepted for
vinegar production.

After adaptation of Acefobacter aceli WK, an vinegar producing bacteria, for 3 months, the WK was

used for vinegar production by using flesh mango wine as substrate. When vinegar production was

conducted in stirred tank reactor (STR) at 32°C for 30 days, the WK culture was quickly adapted in
fermenting broth within 7 days. The 5 cycles of vinegar production were obtained while the acid contents
were among 4.8 — 6.3%. In case of semi-continuous process for mango vinegar was developed. The 30% of
fresh mango wine was recommended to feed in STR. The vinegar product contained average acid content at
5.5 - 6%. The fermentation was 4.2 day/cycle.

Sensory evaluation of mango vinegar was investigated. The mango odor was still detected in the
product. The chemical analysis of mango vinegar by third party laboratory was done. The mango vinegar
samples containing 5.7% acetic acid, limited amount of heavy metal within the state regulation, more L -
ascorbic acid were analyzed. Additionally, the total poly-phenol content and free radical scavenging capacity
in term of DPPH was analyzed. Both mango wine and mango vinegar contained total poly-phencl and DPPH.
However, more content of total poly-phenol and DPPH was found in mango wine. The amount of total poly-

phenol and DPPH in mango vinegar depended on that found in mango wine.





