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1. Functional foods
2. Ramnaceae
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Table 1 Result of physicochemical analysis

Glucose (10%) Glucose (0%)
Yeast (0%) Yeast(2%) Yeast(4%) Yeast (0%)  Yeast (2%) Yeast (4%)
pH 3.1943.220.01%3.460.01°:3.050.01%:3.000.02°+3.400.00°+0.01°
TitratableAcidity (%) 2.67+2.520.031.290.12°+3.080.03%+3.510.07°+1.390.02°+0.18"
Brix (%) 13.5+11.970.21%+6.170.06°:14.230.12°+8.530.21°+8.730.74°+0.15¢
Total Phenolic 5813.3£3582.773.38%:4990.050.33™+6403.362.90"+5373.365.06°+5590.030.55%:36.06®
(Galic acid) (mg/L)
Antioxidant Activit
%) Y 42.40+33.870.06*:34.030.10%45.370.214:38.300.10"£37.270.06°+0.06°

Note: Values with the same letter within the row are not significantly different at p < 0.01.
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Fig 1 Effect of adding glucose and Saccharomyces
cerevisiaeinteractions on pH of jujube vinager
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Fig 2 (a) Effect of adding Saccharomyces cerevisiaeon acidity of jujube vinager, (b) Effect of adding glucose on
acidity of jujube vinager
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Fig 3 (a) Effect of adding Saccharomyces cerevisiaeon Bx of jujube vinager, (b) Effect of adding glucose on Bx
of jujube vinager
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Fig 4 (a) Effect of adding Saccharomyces cerevisiaeon Antioxidant activity of jujube vinager, (b) Effect of
Saccharomyces cerevisiaeand glucose interactions onAntioxidant activity of jujube vinager
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Natural vinegar is produced from two stages of alcoholic fermentation by yeasts and acid
fermentation by acetic acid bacteria. The most important effective factors in vinegar production
process are availability of nutrients and yeast content for faster and higher rate of fermentation
processes. This study was carried out to evaluate the effect of yeast level (0. 2 and 4%) and glucose
concentration (0 and 10%) on parameters including acidity, pH, brix, phenolic compounds and
antioxidant properties of jujube vinegar. For this purpose, washed jujubes were exposed to different
concentrations of glucose and yeast. Then the samples were kept for 45 days at 45 ° C to produce
vinegar. Our results showed that there was a direct correlation between the increase of yeast and
glucose content with acidity, brix, phenolic compounds, antioxidant properties and pH reduction; the
amount of yeast was more effective than glucose. Also, we found that pH and acidity were between
3.00-3.46 and 1.39-3.51, respectively. A good correlation was observed between total phenolic
content and antioxidant activity. The minimum and maximum phenolic compounds and antioxidant
properties were 3582.8 mg / L and 33.87%, 6403.3 mg / L and 45.37%, respectively which was
obtained with 2% yeast and 0% glucose, and 4% yeast and 10% glucose. Obtained results indicated
that yeast increases the antioxidant property and reduces vinegar production time to 35 days in 4%
yeast than 2% and 0%, which is an important economic factor in the production of vinegar.
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