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Abstract

This research aims to study nutritional of drinking vinegar from pineapple (Ananas comosus) waste
fermented by Acetobacter aceti TISTR 102 and Gluconobacter oxydans TISTR 402 for 12 days. Then
that study formula of drinking vinegar to fermented 2 strain and mixed with sweetener 3 type as sucrose 3% ,
fructose syrup 3% and glucose syrup 3% to analyzed physical , chemical microbiological and sensory
evaluation found that drinking vinegar 6 formula to have a clear yellow liquid , sweet and sour flavors and soft
ferment. Chemical properties of drinking vinegar mixed with fructose syrup 3% have the highest vitamin c
content about 37 mg/ml, total soluble solid 3.8 ’Brix alcohol 3.43 "Brix of alcohol and the amount of citric acid
5.28% and total plate count have 5.54 — 6.19 cfu/ml and undetected yeast and mold in all drinking vinegar 6
formula which to followed the community standard of vinegar and drinking orange juice (275/2547).

Therefrom the sensory evaluation of consumer with 9 point hedonic scale method found that the
formula has been the most accepted was formula 2 that drinking vinegar fermented with Acetobacter aceti
TISTR 102 and mixed with fructose syrup 3% to have 8.07 overall likeness and drinking vinegar
mixed with sucrose 3% have a minimum of 5.5 overall likeness, which was significantly different at

the 0.05 level.

Keywords : Drinking Vinegar Pineapple (Ananas comosus) Waste Nutritional Evaluation
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