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Corn wine containing 10.6% (v/v) as substrate for vinegar fermentation was fermented by the yeast,
Saccharomyces cerevisiae M30, for 160 h at 30-32°C.

In this study, the 50L mash-air mixing system (MAMS) fermenter was specially designed for vinegar
production by the starter, 4. aceti WK. The pumping and flow meter for controlling alcohol medium was
fixed into the MAMSs for experimental study of adaptation of 4. aceti WK by repeated fed batch.

The high acid tolerant A. aceti WK strain used in this study was obtained under the adaptation condition using
high acid stress cultivation at total concentration (TC) at 8.

Adaptation of A. aceti WK by repeated fed batch technique was conducted by controlling alcohol content in
fermenting mash. The 3.5% alcohol was initially preparcd in mash when cach cycle of vinegar fermentation
was started. When the alcohol in mash was reduced to 2% by activity of 4. aceti WK, the alcohol was re-
adjusted to 3.5%. Four cycles was conducted in this step. Moreover, the reduction of alcohol to 1.75% and
1.5% was subsequently conducted. Results showed that the specific strain of high acid tolerant 4. aceti WK
was obtained within 12 cycles of this adaptation period, 40 d. It could be stable in mash containing 8.2-8.6%
acid concentration. Additionally, it could produce 9.3% acid after the last cycle of this study.

The semi-continuous fermentation was prepared for vinegar production using the well-adapted, high acid
tolerant strain in 50L MAMSs fermenter. The discharged rate was recommended at 50%. The fermenting
condition was subsequently set for TC at 9 and 10. The highest acetification rate (ETA) was 0.0604 %/h.
However, ETA in cach vinegar production cycle was different due to the stage of growth of A. aceti WK in

fermenting mash.



