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Abstract: Acetic acid bacteria are key microorganisms in fruit vinegar fermentation, producing acetic acid and its flavor
derivatives. High—acid producing acetic acid bacteria with ethanol or temperature tolerance are crucial for improving the quality of
fermented fruit vinegar. To address the issue of poor flavor quality in seabuckthorn rose vinegar, acetic acid bacteria suitable for
fermentation were screened to enhance its flavor quality and support the development of compound fermentation agents. Using
Zhejiang rose vinegar mash as the bacterial source, high —acid —yielding strains specifically suited for seabuckthorn rose vinegar
production were screened. Results showed that four strains were preliminarily identified as Acetobacter according to colony
morphology and physiological and biochemical tests. Strong acid production abilities were demonstrated by strains SJCO1 and SJC04,
with acid production more than 42.00 g/L.. Tolerance tests were carried out on strains with high acid production. Strains SJCO1 and
SJCO4 were found to tolerate 4.0% acetic acid, 0.5% sodium chloride, and 6.0% ethanol solutions. Growth curves revealed that the
logarithmic growth phase was reached within 12 to 36 hours and 24 to 45 hours by strains SJCO1 and SJC04, respectively. Molecular
identification using 16StDNA sequencing revealed that strain SJCO1 was Acetobacter pomorum and strain SJC04 was Acetobacter
pasteurians.
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