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Fermented Vinegar from By Product of Fruit and Vegetable Juice Processing:

Carrot Pomace
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Wine from carrot pomace was prepared as substrate for vinegar fermentation. Higher alcohol content,
10.1%v/v, in carrot pomace wine was produced by yeast, Saccharomyces cerevisiae M30, for 7 d at 30-32°C.
Carrot pomace has been proved as a good source for wine fermentation.
After adaptation of Acefobacter aceti WK, an vinegar producing bacteria, for 3 months with 18 cycles of
adaptation, the WK was suitable for vinegar production by using carrot pomace wine as substrate. When
vinegar production was conducted in patent designed of 50L fermenter at 30°C for 84 days. The WK culture
was well adapted in fermenting broth within 10 days. Subsequently, the 8 cycles of vinegar production were
conducted by semi-continuous fermentation process. The 40% discharging / charging rate recommended by
Krusong et al. (2007; 2010) was used for resulting in acid production among 7.90-8.55%. Based on
calculation, the acetification rate (ETA) was 0.0179%/h to 0.0421%/h.
The B-carotent in both wine and vinegar by carrot pomace was analysed by third party laboratory. No B-

carotent was found in both products. It may due to the complete extraction of carrot juice processing.
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