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ABSTRACT Te 140824

The optimum conditions for vinegar production by Acetobacter sp. WK and TISTR102 in
cylindrical high-shaped fermentation bottle with continuous acration were investigated. The 0.1%
rice bran as nitrogen source, 1% acetic acid, 6% ethanol, 5% of Acetobacter sp. WK and
TISTR102 starter and air supply 0.5 vvin were obtained.

Vinegar production in airlift fermenter with continuous aeration using fixing cell on
carrier was studied. Four types of carriers used were natural gourd fiber, plastic fiber, white water
filtration fiber and cotton fabric. It wzs found that the suitable types carriers for fixing cell of
Acetobacter sp. WK and TISTR102 were natural gourd fiber and plastic fiber, respectively when
~ operated in batch, repeated batch and fed-batch culture. For batch fermentation, Acetobacter sp.
WK and TISTR102 yiclded the highest acid content of 2.4% and 1.6% respectively. In repeated
batch fermentation, Acefobacter sp. WK vyielded the highest acid content of 3.3% in the first 3
cycles of substrate changes while Acetobacter sp. TISTR102 yielded 3.3% acid on the 7" day of
fermentation and then the acid content decreased on the next cycle of substrate changes. For fed-
batch fermentation, Acetobacter sp. WK yielded the hi ghest acid content of 4.6% on the 26" day
of fermentation while Acetobacter sp. TISTR102 yiclded the highest acid content of 3.4% on the
20" day of fermentation.

Holding efficiency of Acetobacter sp. WK to attach natural gourd fiber, plastic fiber and
cotton fabric were found to be more than 28 days while white water filtration fiber had holding

efficiency of Acetobacter sp. WK about 21 days. Holding efficiency of Acetobacter sp. TISTR102
on plastic fiber was about 28 days and on natural gourd fiber, white water filtration fiber and

cotton fabric, the holding efficiency of about 21 days was observed.



