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In this experimen@al-study, sn emphesis WAS on vinegar conversion
From the pineapple winé. The mein objectives were to determine opbtimum
canditions in produéing’vinegar from the pineapple wine and to;evalugte the
effects af becycle, and the number of stsgé on the' process performance of
the vihegag Fermentagion system. The acebjc acid fermentation system
consisted of 4 identical units of fermenters_connected in-series. Each of
fermenter unit comprised of & packed-bed cqlumn and a storege tank. This
vinegar fermentstion system was fed by the pineapple wine without pesteu-

rizat.ion and having ethanol concentration of appboximately T%.

From the experimental results, it was fbund that under tLhe optinun
dilut,ion rate of 0.02580 h“, the system could produce 7.20 litre per déy of
vinegar containing acetic acid cancentration of 3.944.3 %, 'The'system
operated with product recycle from either Lhe 3rd ar 4th tank showed no
significant effects on the process efficiency. In comﬁariscn with the
syst.em operated without récycle, the system agperated with recycling hed
slightly lawer process efficiency. Hence, it can be boncluded that,
recycling do not enhanbe the efficiency in vinegar production. An increase
in the numbher of stage the fermenbation units did net affect Lhe process

efficiency.



