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Rapid assay of residue alcohol in the fermentation liquid of fruit vinegar

LIU Zhi-peng, YANG Hai-lin, XIA Xiao-le,ZHANG Ling, WANG Wu"

(The Key Laboratory of Industrial Biotechnology of Ministry of Education, Jiangnan University, Wuxi 214122, China)

Abstract: A rapid method was developed for detecting residue alcohol in fruit vinegar according to KangWei-

Utensil colorimetric method principle.The result showed that,the maximum absorbance wavelength of alcohol was

580nm using KangWei-Utensil as reaction container.There was a good linear relationship with R* =0.9995 within the
range from 0.5% ~10% (v/v) , regression equation was Y =0.07389X-0.00886. Due to the advantages of rapid,
convenient,and complex equipment non - required, the method was not only suitable for detecting the alcohol

content in fruit vinegar, but also tracking the change of alcohol during fermentation process.The method might be

applied on other bioprocesses which involving with detection of ethanol residue or final ethanol concentration.
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Fig.1 Example diagram of KangWei-Utensil
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Fig2 The absorption spectrum of sample 1
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Table 1  Result of KangWei—Utensil and GC
Tk plgiias 3 AN =RV AT RO A NI HE £ 7
FE i SRBEAE A 1 SRBEAE i 2 B EE & 1 SREEAE 2 SRBEHE i AL & 2
1 7 R E (% ,v/v) 3.57 1.55 3.57 1.54 3.49 1.69
MXFFRUEM 2 RSD( % ) 0.4248 0.7356 0.4603 0.5455 0.7752 0.8927
i A PR A [A] 0 i g A SRR 1 10~20min 0
K EER (min) 30 40 30
F2 PLTRESTREER
Table 2 Result of anti—interference degrees
T SH fit: R A REBE T EE TR SRR
WINE (% ,w/w) - 10 1 1 1 1 1
ODsg 0.743 0.741 0.744 0.742 0.742 0.744 0.743
W E (% v/v) 10.15 10.22 10.23 10.18 10.19 10.24 10.18
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07 LR / %3 BRI
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3 ZEEREEAREIN L 4 5 3.5 8.48 99
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Fig.5 Spending rate of sugar

and production rate of alcohol
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Fig.6 Fermentation process of vinegar
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Fig.7 Spending rate of alcohol and
production rate of acetic acid
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