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Table 1 Comparison of means, pH, Titratable Acidity and Brix in industrisl and traditional vinagers

samples
Brix (%) Titratable Acidity (%) pH Treatments
14.47+0.06° 3.02+0.02° 3.27+0.05° Jujube vinegar
5.03v 0.06° 2.27+0.03° 3.19+0.03° Grape vinegar
5.07+0.06° 4.62+0.11° 2.19+ 0.04¢ Apple vinegar
4.93+0.03" 531+ 0.03" 2.97+0.04° Industrial apple vinegar

*Means with the same letter are not significantly different from each other (P>0.05)

v


http://dx.doi.org/10.52547/fsct.18.121.14
https://dorl.net/dor/20.1001.1.20088787.1400.18.121.14.8
https://fsct.modares.ac.ir/article-7-53316-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-07-18 ]

[ DOR: 20.1001.1.20088787.1400.18.121.14.8 ]

[ DOI: 10.52547/fsct.18.121.14 ]

VE e e il DA 03 ATV o led

6000 4

5000 -

4000 -

3000 -

2000 -

1000 - I I
0

(Jujube) (Grape) (Apple) (\ndustrlal
apple vinegar )

Total Phenolic {mg/100g

Vinager samples

Fig 1 Comparison of phenolic compounds of
different vinegar samples
"Means with the same letter are not significantly
different from each other (P>0.05)
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different vinegar samples
"Means with the same letter are not significantly
different from each other (P>0.05).
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Table 2 Comparison of color indexes (L, a, b ) in vinegar samples

L value a value b value Vinegar
7430+ 0.64° 27.24+0.29° 49.60+ 0.85° Jujube
52.78+0.63" 17.94+ 03" 34,03+ 0.73 Grape
3026+ 0.43° 1.29+0.16° 33.80+ 0.84° apple
26.11£0.77 -5.20+0.16° 32.21£0.57° Industrial apple vinegar

"Means with the same letter are not significantly different from each other (P>0.05)
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e #. o jujube vinegar, traditional apple vinegar, commercial
Is 2 . . .
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Table 3 Comparison of the taste, color, odor and overal acceptance of different vinegar

Overal acceptance Aroma Color Tast Vinager
4.50+0.17° 420+ 0.13° 470+ 0.15° 4.40+0.16° Jujube
2.00+£0.21°¢ 1.60+0.22° 1.40+0.16° 2.60+0.31° Grape
3.50+£0.17° 3.70£0.15" 3.70+£0.15" 3.30+£0.15° apple
230+ 0.21° 2.67+0.17° 3.30+ 0.15b 1.70+ 0.15°¢ Industrial apple vinegar

"Means with the same letter are not significantly different from each other (P>0.05)
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ARTICIE INFO ABSTRACT

Article History: vinegar is a functional and widely used seasoning around the world that is made
from various raw materials. Since there are many reports confirming the

Received 2021/ 06/ 15 antioxidant power of vinegar and its use as a fat burner and weight-loss

Accepted 2021/10/06 ingredient, so it is necessary to study the composition and characteristics of
different types of vinegars. Jujube vinegar was prepared using different treatments

Keywords: and the best product was selected. Traditional grape and apple vinegars and

industrial apple vinegar were also purchased from the local market. physical and

Antioxidant properties, chemical tests including acidity, pH, calorimetric, antioxidant capacity, phenolic

Fermeqtation, compounds, sensory and color evaluation were performed on vinegar samples.
Phenohc compounds, Based on the results, the minimum and maximum values for pH, acidity, and Brix
Vinegar. tests were 2.91 to 3.27, 3.20 to 5.31, and 4.93 to 14.47, respectively. The highest

amount of phenolic compounds (5042.67) and antioxidant activity (32.88%) was

[ DOR: 20.1001.1.20088787.1400.18.121.14.8 ]

observed in jujube vinegar. The lowest color components of L, a, and b were
10.52547/fsct.18.121.14 26.11, -5.20, and 32.21 in industrial apple vinegar, respectively. The highest and
lowest scores of Average Comparison for taste, color, odor, and general
acceptance were observed in jujube vinegar and commercial apple vinegar. The
type of raw material and the conditions of the fermentation process have the
greatest impact on the quality of the final vinegar the correlation between the
*Corresponding Author E-Mail: color of the traditional vinegar samples and antioxidant properties indicates the
t shahi2009@yahoo.com £ it d e © .

presence of more phenolic compounds, which in the case of commercial apple
vinegar indicates the presence of caramel in vinegar.
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