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The Preliminary Study for the Selection of Yeasts and
Acetobacters in Brewing Mead and Honey Vinegar
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Technology
2. Lecturer Department of Food Science, National Ilan Institute of Technology

Abstract

The suitable sugar content for mead brewing were found to be between 20-25 °Brix. The mead with highest
alcohol content was achieved by using CCRC21835 (10-12%), and the mead with least turbidity was made by
using Y02. The taste panel decided CCRC21569 as the one producing best quality of mead. In the study of vinegar
brewing, the yeasts with better alcohol or aroma producing ability or better clarifying ability were selected for
producing mead, which was sequentially used for vinegar brewing by inoculating acetobacter candidates,
CCRC11569 and CCRC12325. It was found that Y02 plus CCRC11569 produced highest acetic acid content (~5.3
%). According to the taste panel result of honey vinegar, the mead produced from Y02 and fermented by
CCRC11569 statically turned into the best quality of vinegar. To sum up, the flavor and the taste were the major
reasons that decided the quality of mead and vinegar, but neither alcohol content nor acetic acid content.
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11 cmWhat man paper
1)
70, 30 min
106 (V/IV) 28 (150 rpm) 1 mL
CCRC 21812, 21761, 21835, 21593, 21807, Y02
10 mL pH
15, 20, 25, 30, 35, 40°Brix pH
(CCRC21835, Y02) pH
CCRC11569 CCRC12325 CCRC21835
Y02 1 CCRC11569 CCRC12325 ( 100
5 (VIV)) 28 150 rpm 27 pH
Y02 CCRC11569
20°Brix 30 °Brix 30  40°Brix,
40 ©Brix CCRC21835, CCRC21593 Y02 600 mL
)
1
10,000xg 15 ATAGO (hand refractometer)
2 pH
pH meter
3.
600nm
4.
100 mL 300mL
4 100mL 100 mL
20
6.
1ml 20ml 0.2mL NaOH 0.098N
g/ 10 & Pitaor*Vivao * 60100
1000* Sample,
NNaLOH VNaOH SamrpLI €
9
(10 %) (10%) (30%) (40%) (10%) 100
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1
10mL 15
2.
2.5% 11 30° Brix
10mL
1.
CCRC21835 9 “Brix Y02
13-15 °Brix CCRC21835
Y02 1 CCRC21835 10.5%
1
2.
15° Brix~40° Brix
11 74%
2
20 °Brix 25 °Brix
13 21~24°Brix
°Brix
20 °Brix 30 °Brix
40 ©Brix 2 CCRC21593 Y02
CCRC21835
catabolite repression
CCRC21835 5-10%
10-16%
Karuwanna 14 Morse and Steinkraus, 1971
B6
3.
CCRC21835
CCRC12325 CCRC11569
3 Y02+CCRC21569 25
CCRC21835+CCRC12325 CCRC21835+CCRC11569 27 3%
CCRC11569
Y02 CCRC21835
CCRC21835 >10

29

Y02 6.35%

Y02

12

30

Y02

5.18%
Y02
Y02
CCRC21835



CCRC11569

4.
2 3 CCRC21593
CCRC21835 Y02
5~7
Y02 + CCRC11569
CCRC21835 + CCRC12325
CCRC21835

1 1988 29-30
2. 1985 1-4
3. Adam, B. 1987. Mead. Honeybee Science 8(3): 134-139.
4. 1988 26-28
5. 1990 1-7
6. (2001) 9-15
7. 1985 4
8. 1993 8-10
0. 2000
10. (2000) 28-29
11. 1994 711
12. 1985 74
13. 2000 6171

14. Karuwanna, P., V. Surojanamathakul, N. Sarikaputi, and R. Sanguandeekul. 1993. Thai honey wines with natural
floraflavors. Asian apiculture. P308-315. Wicwas press USA.
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Fig 1 The use of sugar in the fermentation of lichee honey by different yeast strain
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Fig 2 The interference of sugar content and the addition of glucose in the fermentation of honey must. * and
** represent, respectively, 30 ©Brix and 40 °Brix made by adding glucose into 20 ©Brix of honey must, and
*** represent 40 9Brix made by adding glucose into 30 °Brix of honey solution.
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Fig 3 The change of titratable acid along the acetic acid fermentation by different strain of acetobacter.

Table 1 The alcohol content and turbidity assay of mead fermented with different strain of yeast.

% *
CCRC 21835 10.5 0.062
CCRC21593 7.88 0.7M6
CCRC 21761 7.45 0.207
CCRC 21807 7.09 0.108
Y02 6.35 0.93
CCRC 21812 5.62 0.41

* The turbidity of initial honey must was 0.273
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Table 2 The taste panel test of mead.

+
A Y02 7.78 7.33 23.78 3256 756 76.77 2 56.34
B CCRC21761  7.33 6.91 2267 3089 7.00 74.77 4 53.56
C CCRC21807 7.11 7.00 2344 3033 622 74.11 5 53.77
D CCRC21812  7.67 7.21 2244 3144 644 75.44 3 53.88
E CCRC21835  7.56 7.32 2444 27.00 611 72.55 6 51.44
F CCRC21593  7.57 6.71 2514 3414 7171 81.29 1 59.28

A A F F F F F
3
Table 3 The taste panel test of honey vinegar.
/ +

A Y02/ CCRC11569 ( ) 781 7.23 24.42 34.24 7.50 8120 1 58.6

B CCRC21835 CCRC12325 7.32 7.63 22.66 29.93 6.38 7392 6 525

C CCRC21835 CCRC11569 8.42 7.34 23.77 31.65 6.56 774 2 55.3

D Y02 CCRC11569 7.73 7.25 22.78 32.28 6.75 76.79 5 549

E 7.34 6.92 21.86 34.00 7.14 7726 4 55.8

F Y02 CCRC12325 7.72 7.70 24.15 30.97 7.23 7770 3 55

C F A A A A
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