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" Abstract

Vinegar production from coconut water is devided

into two steps. The first is alcoholic femmentation by Saccharo~

myces cerevisise var, ellipsoideus and Saccharomyces Sp. CIVIU1 in

the coconut water which sugar concentration nad been adjusted to
14, 16, 18, 20 and 22 % (w/v) respectively by using molasses. The

highest concentration of alcochol obtained was 10.49 % (by volume)

by Saccharomyces §E.'CM*; in the production medium containing 20%

sugar, KEH?O4 0e5 %y (NH4)2HPO 045 % and pH adjusted to 4.5, the

4

ferﬁentation time was T2 hours at BOOC.

The second step, ethanol was converted to acetic

acid by Acetobadter aceti. This process, modified submerged

method, was to study the sffect of aeration, inoculum size and

acidification on the rate Pf acetic acid production. The highest




concentfation of net acetic acid obfained was 2.58 %.(w/v) in
proauctgbn media which had been adjusted pH to 4.0 by adding
glacial aéetic acid 1,48 %, K2HPO4 0.5 %, inoculum size 30 % and
aération 0.5 VVM, the incubation period was 72 hours.at 30°C. In

production media without adjusting pH, the highest concentration

of net acetic acid cbtained was 2.46 % (w/v) in 120 hours at 30°¢.




