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Research on the Brewing Technology of Northern Shaanxi Flavored Lentinus edodes
Millet Fermenting Vinegar
ZHAO Rui-hua', XIE Jia-yi', TIAN Xi*
(1. College of Life Science, Yan“an University, Yan“an 716000, Shaanxi, China; 2. School of Economics and

Management, Yan’an University, Yan“an 716000, Shaanxi, China)
Abstract: By using Lentinus edodes and millet produced in Mizhi County, Northern Shaanxi as raw materials,
a new kind of health vinegar was developed on the basis of traditional vinegar brewing technology. Alcohol
fermentation and acetic acid fermentation were carried out through the compound saccharification mash of
Lentinus edodes and millet. The two optimal brewing processes were determined by Ly (3*) orthogonal tests with
alcohol concentration and acetic acid concentration taken as the indexes of evaluation inspectively. The optimum
conditions for alcohol fermentation were fermentation temperature 30 °C , yeast liquid dosage of 7 %,
fermentation sugar content 16 %, under these conditions, the resulting alcohol concentration was 7.91 %. The
optimum conditions for acetic acid fermentation were fermentation temperature 32 °C, acetic acid dosage 9 %,
initial pH 6.0, under these conditions, the resulting acetic acid concentration was 5.45 %.
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Table 1 Orthogonal experiment factor level table of alcohol

fermentation
A K B BB C KB -
KA N § o D 2541
KF O mmc wnbve W =1
1 27 5 14
2 30 7 16
3 33 9 18
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Table 2 Orthogonal experiment factor level table of acetic

fermentation
e A i T 2
1 30 5 5.5
2 32 7 6.0
3 34 9 6.5
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Table 3 Standard for sensory quality evaluation of Lentinus

edodes millet vinegar
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Table4 Orthogonal experiment table of alcohol fermentation

A sy AR IE %
A B C D
1 1 1 1 1 4.1
2 1 2 2 2 7.0
3 1 3 3 3 59
4 2 1 2 3 6.5
5 2 2 3 1 7.8
6 2 3 1 2 6.1
7 3 1 3 2 4.5
8 3 2 1 3 52
9 3 3 2 1 6.4
K, 17.0 15.1 15.4 18.3
K, 20.4 20.0 19.9 17.6
Ks 16.1 18.4 18.2 17.6
ki 5.67 5.03 5.13 6.1
k, 6.8 6.67 6.63 5.87
ks 5.37 6.13 6.07 5.87
R 1.43 1.64 1.5 0.23
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Table 5 Orthogonal experiment table of acetic fermentation

EE sy PR U /%

A B C D

1 1 1 1 1 3.99

2 1 2 2 2 4.97

3 1 3 3 3 4.74

4 2 1 2 3 5.12

5 2 2 3 1 543

6 2 3 1 2 5.27

7 3 1 3 2 4.16

8 3 2 1 3 420

9 3 3 2 1 523

K, 13.7 1327 1346 1465

K, 15.82 14.6 15.32 14.4

Ks 1359 1524 1433 1406

k, 457 442 4.49 4.88

ks 5.27 4.87 5.11 4.8

ks 4.53 5.08 478 4.69

R 0.74 0.66 0.54 0.19
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