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Table 1. Acidity produced during fermentation by acetic acid bacteria

isolates was carried out

Strain Days Acidity (%)  Strain Days Acidity (%)
BCRC12324 11 2.47 AAB148 10 2.28
BCRC11568 11 2.56 AAB203 10 2.24
BCRC11688 10 2.58 AAB272 10 2.34
BCRC12950 12 2.39 AAB275 9 2.28
BCRC12957 11 2.45 AAB303 8 2.34
AAB101 11 2.34 AAB305 11 231
AAB102 12 2.50 AAB306 10 2.34
AAB103 9 2.32 AAB330 10 2.17
AAB113 6 268 AAB331 9 2.39
AAB114 10 2.30 AAB333 12 2.35
AAB140 10 2.37 AAB368 8 2.24
AAB141 11 2.49 AABG603 7 2.09
AAB142 10 231 AABG607 8 2.07
AAB143 8 2.38 AAB704 11 2.28
AAB144 11 2.25 AAB902 11 2.30
AAB146 11 2.50 AAB921 11 2.37

AAB147 10 2.46 AAB964 10 241



Table 2. Acidity produced after 10 days fermentation by acetic acid

bacteria isolates was obtained

Strains 6% ethanol 7% ethanol
AAB102 4.81 0.09
AAB113 0.11 0.12
AAB272 4,52 0.14
AAB275 0.15 0.10
AAB305 4.86 5.56
AAB306 5.03 0.15
AAB964 0.15 0.10

BCRC11688 4.45 5.35

Note:
6% alcohol : Yeast extract 10 g Glucose 20 g Mannitol 20g MgSO4

0.1 g Distilled water 1 L. After sterilization, pure

ethanol (6 ) were added aseptically.

7% alcohol : Yeast extract 10 g Glucose 20 g Mannitol 20g MgSO4
0.1 g Distilled water 1 L. After sterilization, pure

ethanol (7 ) were added aseptically.






