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Abstract

Tangerine peels and pomaces were waste from tangerine juice factory. Therefore, the
aim of this research was to use the benefits of that tangerine peels and pomaces to make
brought by fermented vinegar through a natural fermentation process. By using, non-chopped
tangerine peels and pomaces were adjusted sugar until get sugar content 20 ° Brix.
The period time of fermentation for 4 weeks at room temperature, it gets alcohol about 9%.
By the end of fermentation at 8 weeks found acetic acid in vinegar was about 1.84 g per
100 mL. Nevertheless, the study of conditions in a natural fermentation process found that
aerobic fermentation of vinegar was higher acetic acid than anaerobic fermentation. The
acetic acid content was 1.85 and 0.45 g per 100 mL, respectively for 8 weeks of fermentation.

The vinegar of tangerine peels and pomaces has a flavor tangerine.
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