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Abstract 213958

Acetic acid bacteria is the main microorganism for vinegar production. OR2
was the high acid production strain from screening and this strain was indentified as
Acetobacter tropicalis by morphology and phylogenetic. A. tropicalis characteristics
were determined, This strain grew in 5% alcohol and 1% acetic acid while alcohol
tolerance reached t0”14 % and acid tolerance reached to 15%. Acid production of
A. tropicalis from rice wine(sa-to) was optimized. Rice wine composted 8% alcohol,
3% acetic acid and aerated with 140 rpm shaking flask at 30°C produced 2.71% acid
in day 3 of cultivation. Whereas, cultivation A. tropicalis in distilled-rice wine
consisted 3% alcohol, 3% acetic acid and aerated with 7.7 mg/t oxygen produced

3.69% acid in day 3 of cultivation.





