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BE UFENEH, RARKABEE T BEERE IR BERARNET LZRERERBENER KBRS .
GRBEHFERENEERBTLZAGR . EABBRYGBERE 6 BEREEMER 1070, 8F 10%4,30C%
BFRESEE 10dBREW R SMBEXD 4.4 g/100ml, FERBEERANNBEARR T EHFERE L]
11%, e 8%, 1% 2%,

KBH-FERE RKEILZ ERKHE BEF
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Abstract: Using Bananas as raw materials, the banana vinegar was firstly produced by conical
flask fermentation. The fermentation process and nutritional drink formula were studied.
The results showed that optimal fermentation conditions were with 6% of the initial alcohol
in fermentation broth, 10% of the inoculation, 10% sugar and at 30°C for 10 days. Total a-
cidity of brewed vinegar was 4.4 g/100ml. The optimal allocation formula for banana vine-
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gar nutritional drink is banana vinegar 11% white sugar 8% and honey 2%.

Key words: banana vinegar, fermentation process, nutritional drink, recipe
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1.1 #HE5{E

HFEATE &6, 2R . ZEEVEP 6. R
Ja &, ITH . R ¥ # (Pectinex SMASH, Novo
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WERATHEMN R, BERMADBEYAITE.

FEMNHBTER PYX-2502-A IR FHHE R
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1 9 6 2 25.5 17 14 22 785
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5 10 6 3 24,5 16.5 13 23 77
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8 10 9 4 24.5 14 12 26 76.5

9 11 6 4 26 18 13 26 83
10 11 7 5 27.5 18,5 13.5 28 87.5
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9.38 5.87 5.25
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