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An improved method for manufacturing high amino acid content vinegar.
TANAKA Takeshi"? , NISHIZAKI Yasuhiro® , OHNISHI Jingo ® and MATSUZAWA K azuyuki*?

An improved method is proposed for manufacturing high amino acid content vinegar from brown rice. In
this method, the solid mash content is used to enhance the content of nitrogen in vinegar for the alcoholic
fermentation process of brown rice. By dissolving 1200 kg the solid mash content with the addition of
1600 L water, the extraction from the solid mash content has been processed with 2500 L water finally.
Breeding of vinegar for 5112 L seed vinegar produced by using 1115L solid content of mash extract has
been carried out with 3600 L filtrated mash and 4167 L water. It has been cleared that the manufacturing
vinegar contains more than 0.12 g/L stably.
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Table 1 Movement of total nitrogen in process
of acoholic fermentation.
Materials Total Total
or product nitrogen nitrogen
volume content amount
(Kgorl) (g/100g) (@)
Materials
Steamed brown rice 1200 1.014 12169
Brown rice koji 800 1.019 8150
Yeast fungus 0.6 5.144 31
Lactic acid 2 — —
Water 2640 — —
Rice bran 40 2.940 1176
Total nitrogen(g) 21525
Product
Filtrate of mash 3600 13752
Solid of mash content 300 2.591 7773
Total nitrogen(g) 21525

Table 2 Movement of total nitrogen in process of acetic acid

fermentation (usua method).

Materials Total Total
or product nitrogen  nitrogen
volume content amount
(Kgorl) (g/100g) €]
Materials
Filtrate of mash 3600 13752
Seed vinegar 5112 0.155 7519
Water 5282
Total 13994 21271
Expectation product
Before acidity adjustment(acidity 5.74) 0.155
After acidity adjustment(acidity 4.58) 0.124 21271
Real product(acidty 4.58) 0.118

Table 3 Movement of total nitrogen in process of acetic acid

fermentation (improved method).

Materials Total Total
or product nitrogen  nitrogen
volume content amount
(Kgorl) (g/100g) €3]
Materials
Filtrate of mash 3600 13752
Seed vinegar 5112 0.209 10689
Filtrate of mash solid conter 1115 0.432 4817
Water 4167
Total 13994 29258
Expectation product
Before acidity adjustment(acidity 5.74) 0.209
After acidity adjustment(acidity 4.58) 0.167 29258
Real product(acidty 4.58) 0.140
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