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Chemical property, Antioxidant activity and Sensory evaluation of Fermented

vinegar from 2 type of Black Glutinous Rice
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Abstract

This study was conducted to produce fermented vinegars from two type of Black
Glutinous Rice, namely Raitip brand and Luempua cultivar. The aim of the present study was to
examine the chemical properties of the vinegars and their antioxidant activities. Sensory
evaluation of the vinegars based on the-9 point hedonic scale was included in this study. Vinegar
fermentation was performed by inoculating 10% (v/v) of Acetobacter pasteurianus into each of
two Black Glutinous Rice wines with their initial alcohol content adjusted to 8 % (v/v). The
fermentation was conducted for 15 days at ambient temperature and sampling was performed at

5-day intervals. It was observed for all samples that the level of alcohol decreased continuously
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over the fermentation period, which was consistent to the increased level of acetic acid. At the
end of the fermentation process the fermented vinegar produced from the Raitip brand exhibited
the highest level of acetic acid of 8.15 £ 0.01 %. Antioxidant activities observed for the vinegars
produced from the Luempua cultivar and Raitip brand were 72.53 + 0.14 and 65.26 + 0.21 %,
respectively. As with the consumer hedonic scale, not significant differences (P< 0.05) in the

average overall score between the obtained vinegars were not detected.
Keywords: Wine, Fermented vinegar, Glutinous rice, Drinking vinegar, Antioxidant activity
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