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Study on the Production of Fermenting Blackberry Vinegar Beverage

ZENG Rongmei, WU Guanggian and ZHOU Jianli
(Guizhou Provincial Light Industry Scientific Research Institute, Guiyang, Guizhou 550007, China)

Abstract: Blackberry vinegar juice was prepared by alcohol fermentation and acetic fermentation of fresh blackberry. The optimum technical pa-

rameters were determined and the recipe of vinegar beverage was summed up by orthogonal experiments as follows: 20 % blackberry vinegar

juice, 10 % jujube juice, and 8 % sweetener (xylitol, sugar candy and honey). Besides, the technology of high temperature instant sterilization was

adopted in the production of blackberry vinegar beverage. (Tran. by YUE Yang)
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