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Obtaining natural white wine vinegar with better
organoleptic characteristics by using agricultural waste

Patent nr:

MD
Use of walnut shells (Juglans regia L.) and ha_zelnut 1517(13)y
shells (Corylus avellana) as a filler for plantations of 30.04.2021

acetic acid bacteria to obtain vinegar from white wine

1. Increases the contact area of bacteria with liquid;

2. Reducing the time of obtaining the natural vinegar,;

3. Allows to achieve a white wine vinegar with improved
organoleptic characteristics;

A 8,00 \
/Walnut shells / Hazelnut \ C = Without shells -
7

Adrvamages:

Shel IS 6,00 + Walnuts shells
< E sm * Hazelnut shells i
<
, \ 4 \ 4,00 /
. 00
A AT : Washing under water * i i 3 :
> A 7L BN t=+80£2°C, 1=10 min 20
~ e E#"\ \ & D \ y 1,00
. . . . . . 00
Cell immobilization m_aterlals used in vinegar ! g
produce in the word r TIME, DAYS
Drying in the oven
— o —_ . . .
. t=+32°£2C, =48 h Relationship between period of
fermentation(days) and total acidity (g/L).
\ 4
) [ ) o [ Without shell:
. . . 4,30 =yithout snelis
Inoculation with acetic Untreated 4% Wit sheb
. . ' . ts
bacteria 1:3 t=20°+2C,t=48 h vinegar 410 | e o
y 3y 4 y \ y 4,00 ¢ Hazelnut shells
. 3,90 ]
Local shells used in research, harvest of 380 5\\
I
2020 , A 4 \ , N 5370
3,60
Removal of liquid »| Used vinegar 3%
3,40
\ J A\ y, 3,30
Physico-chemical parameters of Values Image 3,20
untreated wine vinegar ¥ 310
pH t=25°C 2,9+0,25 7 N\ 7 N\ 3,00
Total titratable acidity ATT, % 6,6+0,5 2 o ) ] B : : 2 4 6 8 10 12 14 16 18 20 2 24 26 28 30
Residual alcohol, % 150,25 Mixing with wine 1:4 < White wine TIME, DAYS
Density, kg/m* 1008+0,25 max 10%a|c . . . .
Dry extract, g/l 10,7520,55 ® \ s \ / Relationship between period of fermentation
Ash content, g/L] 1,7540.5 and pH.
. . . . ( Acetic fermentation , )
Physicochemical parameters of white wine {2426, +30042C o
i e - 1014 * Without shells [ R
vinegar used as leaven =30 days / aerobic -
diti 1010 + Walnuts shells
\ conaitions J 1008 * Hazelnut shells 4
2 1006 § +
y ;1004
Physico-chemical parameters of wine Values Image @ 1002 7
pH at 1=25 °C 3.7+0.25 Removal of shells —{ Used shells ] 8 1000
Total titratable acidity ATT, g/L 5,0£0,15 ' 998
Volatile acidity, g/L 0.47+0,5 96
Density, kg/m’ 986+0,5 ::
Dry extract, g/LL 26,3+0,5 . . _ _
Alcohol concentration, % 12,8+0,25 P PaSteurlzatlon t_70012Cl = :: - 1
Residual sugar, g/L 8,4+0.5 0 10 min 986 | 1
Sulfuric acid concentration, mg/L 19,7+0,25 984
2 4 6 8 10 12 14 16 18 20 2 24 26 28 3N

Physicochemical parameters of the - TME, DAYS
homemade wine used for acetic Filtration Relationship between period of fermentation
fermentation and density vinegar (kg/m3).

The research was funded by State Project
20.80009.5107.10, nr. PS-62 “Personalized nutrition and intelligent technologies for my well-being”,
running at Technical University of Moldova

A MOLDOVEI

=TJM|; UNIVERSITATEA TEHNICA Patent holder: Technical University of Moldova www.utm.md
CU Corresponding authors: alina.boistean@toap.utm.md, tel:+37369081217



