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PRODUCTION OF VINEGAR BY BIOTECHNOLOGICAL METHODS
WITH USE OF ACETIC BACTERIA OF THE DAMAGED FRUITS
OF MULBERRY JUICE

Abstract. In article the vinegar production by biotechnological methods with use of acetic bacteria of the
damaged fruits of mulberry juice is considered.

It becomes clear that the vinegar production is one of the main branches of industry in the region. According to
market development, it is possible to see a growing demand in manufacture of wine vinegar and improvement of its
quality. Manufacture of wine vinegar is one of the important branches which provides consumers with products as a
result of grapes processing. Nevertheless, the stabilizing of relations on the market for a long time because of a
crisis, influence on the situation of wine vinegar manufacture in the Republic of Kazakhstan. Depending on culti-
vation medium of the acetic bacteria, they can be divided into spirits, apple and natural acetic juice. Organoleptic
indicators and food values of vinegar is higher than spirit vinegar. Acetic juice is produced from ethyl spirit by
primary fermentation of glucose and further by bacterium of acetic acid by a fermentation to acetic acid. It is
determined that the produced vinegar corresponds to GOST 32097-2013 «Vinegar produced from food raw mate-
rialsy».
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BUOTEXHOJIOI'MAJIBIK 9 AICITEH BYJIIHI'EH TYT )KEMICI
IIbIPBIHBIHAH CIPKE KbIIIKbII BAKTEPUSJIAPBIH
KOJIJAHYMEH HIBIPBIH/IbI CIPKE CYBIH AJTY

Anpotammst. Makanaga OHOTEXHOJIOTHATIBIK dAICHCH OYMHICH TYT JKEeMICi IIBIPBIHBIHAH CiPKE KBINIKBLT OaK-
TEPHAIAPBIH KOJJAHY APKbLIbL, IILIPBIHABI CIPKE CYBIH a1y KapacThIPbLIAIBL.

CoHnrbl Ke3aepi JKy3iM mapaObIHAH JKOHE JKY3IMHCH CIPKE CYBIH JKacay IIAFbIH INAPYAIIbUTbIK AHMAKTaH YIKSH
OHIPICTIK cajara aifHamybl Oapmara MoiM ekeHi Oenrimi. HapsIkTeIHmaMysIHa OalIaHBICTHI, JKY3IMIl CipKe CYBIH
’KacayFa JKOHE CamachlH YKOFAPJIATYFa KONTEIeH CypaHbicTap keberoae. JKy3imzal cipke CybIH jkacay, *Ky3iMai Kanta
OHZICY HOTH)KCCIHAC ABIHFAH OHIMACPMEH TYTHIHYIIBIIAPAGI KAMTAMACHI3 €TYTe MIHICTTI caJaiuapasH OipiOosbim
TabbUTaaBl. ANaliaa HAPBIKTA TYPAKTATIFAH KATBIHACTAP KOII YAKbIT OOMBI JaFIapbhICKa OAlIaHbICThI, Pecy OTHKaHbIH
JKY3IMIL CIpKE CYBIH Kacay asCBHIHAAFBI yKaraalra €3 ocepiH turizeni.Cipke KpIIKbIT OAKTSPHIAPBIHBIH Ky IbTBHP-
JICHETIH OpTara OalIaHBICTHI, ONAPAbI CHHPTTIK, AIMAJIBI JKOHE TAOUFHU LIBIPBIH CIPKE CYHI Aen Oenyre 6onamast. IIb-
PBIHIIBI CIPKE CYBIHBIH OPTaHOJICHTHKAIBIK KOPCETKIIII )KOHE KOPEKTIK KYHIBLUIBIFbI OOMBIHINA CIIUPTTIK CIPKE CYyBIHA
Kaparanzaa >korapsl. [IBIPBIHIBI CIPKE CYBIH, 3THJI CIHPTIHAC XKY3IM KAaHTBIHBIH OipiHIITIK anry oiCi »KOHE OHbIH
apbl Kapay Cipke KBIIKBUT OaKTEpHANIap KOMETIMEH CIPKE KBIIKBUIBIHA JACHIH AIIBITY apKbUTHI alambl. AHBIKTal-
FaH7AAH, abIHFaH Ccipke cybIMbI3 32097-2013 «Tamaxk mmki3aTeiHaH anbiHFaH cipke cys»» MECT-ke colikec keneni.
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