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Abstract: There are few studies on strain selection and process development for brewing high
acidity apple cider vinegar (total acid concentration> 100 g/L) at home and abroad . In order to
improve the raw material utilization and quality of apple vinegar,a high acetic acid-yielding strain
was isolated from the fermented vinegar and identified as Acetobacter pasteurianus,namely
CYD159. In the feed batch fermentation,optimal parameters were obtained as follows:the initial
ethanol concentration 3% (V/V) ,adjusted the flow acceleration rate to keep alcohol less than 3% and
carried out segmentation at 36 h 66 h 85 h,respectively. Under these conditions,total acidity of
apple vinegar can be up to 120 g/L,was twice the total acid concentration of single batch.
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Table 1 Initial screening results of strain

BB E 2 d/mm | H% BH2% d/mm
0.9

CYD1 2.8 3.11
CYD21 2.3 0.8 2.88
CYD32 2.8 1.1 2.55
CYD47 22 0.7 3.24
CYDS55 2.4 0.7 3.43
CYD62 2.4 0.8 3.00
CYD70 2.8 1.0 2.80
CYD81 2.5 0.9 2.78
CYD93 2.9 1.0 2.90
CYD102 2.6 0.9 2.89
CYD114 2.9 1.0 2.90
CYD123 2.7 0.8 3.38
CYDI139 2.7 1.0 2.70
CYD145 2.4 0.9 2.67
CYD155 2.5 0.9 2.78
CYDI159 2.8 0.8 3.50
CYDI161 2.6 0.8 3.25
CYD172 2.7 1.0 2.84
CYD191 2.9 0.9 3.22
CYD202 2.7 0.8 3.38
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