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Research on Apple Vinegar Production from Apple Pomace by Solid State
Fermentation
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Abstract: To transform waste into assets that disposing of apple process, using fresh apple pomace as the main ingredient.
Being used pectinase enzymatic to study of alcohol fermentation and acetic acid fermentation technology, and orthogonal experimental
design is applied for optimi —zing fermentation technical parameters. We have preliminary obtained the optimal conditions of alcohol
fermentation is the addition amount of pectinase 0.06%, yeast inoculation quantity 8%, initial sugar degree 16° Brix. And the optimal

conditions of acetic fermentation is dried apple pomace:fresh apple pomace 1:10, acetic bacteria inoculation quantity 15% ,

fermentation temperature 32 °C, the acidity increase is 38.267 6 g/L. under this condition.
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