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Vinegar from 4 Cantaloupe Cultivars

o

Fa13ad yasden” insasIo Waks 93816 WANNEY 530K Innanuas’
Y ¢ @ £ ¢ © o 2
NUAANBAL WUNOND’ LATNWINIE 1IN
1* a a a o o
1IN andnsmaaiuazinalulad awinansunaigumasan
2 o o a a a a [ o
wndAnwszaulSyanas sandiine amsinmmaasuazinalulad svninosnoagumaseny

*Email: wilawanboonsupa@ymail.com

unanga

av LA o, a_ o o o & A a o« &V o
mmaﬂmm‘lﬂmmwammauamgmnmn”bmmumgﬂwmammmmum@jﬂ 4 aowug ldun
wutledl wisflon: Wuduiiiad uszWuiled iafnmquand@naadvasihdumoywin fanssums
ﬁma%aﬁmz Lm:nﬁmaaumaﬂs:amﬁuN“'ammﬁwﬁumngﬁuynmﬂLmum@jﬂﬁ'ﬂ 4 awuw”uf @837 9-

. . & A e Moo . a & 1 o o v a X A
point hedonic scale luauagunwinldUsudTanmueanagad inuiasar 7 udduigauuafiss
Acetobacter pasteurianus NH13anasiosaz 10 winfanzgmwnndvasiunm 15 T a29diened
A10819MIUN 0,5,10 waz 15 luszninemIninwuii USunaweanagasduui liiuansd saudSuimnsa

aa e 4 X ox o v o 4. . Caa

azdanduud N uUn wasdugamIminwudtihdumagninivhanuasagaeWuiiad dusinm
ninarBingiqe Ae Jouaz 7.31 £ 0.07 ihdumogwinanuauaglaaWuiians il Fuiliaduazdlad
ifanysunnsduayyadas: Ao fauas 53.78 + 0.75,44.47 + 1.10, 21.26 + 4.87 Uaz 9.00 + 0.30
ANFIAL mnmsmaauﬂs:mwé’uﬁaé’aaai'laﬁwé("wmagw%"auﬁwmnﬂwﬁuamgﬁm”n"[*ﬁ”mﬂwami
ﬂﬂaaummau%"waasj’uﬂnﬂmaqNﬁmn”msﬁﬁwé’umU“gLmumQﬂﬂu”ﬂwi”auﬁuwuiﬂé’{umuuumﬁﬂ

anuraunylduandranuneadia (P>0.05)
adan: Lt shdumegwin wauagy ihdumoywiauay fanTsuduauyada:

Abstract

This study was conducted to produce fermented vinegars from four cultivars of cantaloupe,
namely Amy, Aka, Honeyworld and Kimoji. The aim of the present study was to examine the chemical
properties of the vinegars and their antioxidant activities. Sensory evaluation of the vinegars based on
the-9 point hedonic scale was included in this study. Vinegar fermentation was performed by inoculating
10% (v/v) of Acetobacter pasteurianus into each of four cantaloupe wines with their initial alcohol content
adjusted to 7% (v/v). The fermentation was conducted for 15 days at ambient temperature and sampling
was performed at 5-day intervals. It was observed for all samples that the level of alcohol decreased
continuously over the fermentation period, which was consistent to the increased level of acetic acid. At

the end of the fermentation process the fermented vinegar produced from the cultivar Amy exhibited the
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highest level of acetic acid of 7.31 + 0.07 %. Antioxidant activities observed for the vinegars produced

from the cultivars Aka, Amy, Honeyworld, and Kimoji were 53.78 + 0.75, 44.47 + 1.10, 21.26 + 4.87 and

9.00 + 0.30%, respectively. As with the consumer hedonic scale, significant differences (p < 0.05) in the

average overall score between the obtained vinegars were not detected.

Keywords: Wine; Fermented vinegar; Cantaloupe drinking vinegar; Antioxidant activity
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