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Standard compliance verification analysis of geographical indication
product Zhenjiang aromatic vinegar

ZHANG Min, DING Hong-Liu"

(Suzhou Institute of Product Quality Supervision and Inspection, Suzhou 215104, China)

ABSTRACT: Objective To verify the physical and chemical indicators, characteristic organic acids and testing
methods of Zhenjiang aromatic vinegar in Zhenjiang, Jiangsu province in 2018. Methods Totally 20 samples of
Zhenjiang aromatic vinegar in 5 quality grades were sampled. The characteristic components were analyzed and
tested according to GB/T 18623-2011 standard and the test standards were verified. Results The physical and
chemical properties of 5 grades of Zhenjiang aromatic vinegar products were in compliance with the standard. No
pathogenic bacteria was detected and colonies and coliforms were below the limits set by the standard. Heavy metal
lead and total arsenic, mycotoxins aflatoxin B and food additives benzoic acid and sorbic acid were all in accordance
with the standard. The samples had the characteristics of Zhenjiang aromatic vinegar organic acids (lactic acid, acetic
acid, pyroglutamic acid and succinic acid), and the organic acid content became higher as the grade became higher.
Conclusion The characteristic components of Zhenjiang aromatic vinegar meet the requirements of the standard.
The Zhenjiang aromatic vinegar standard is consistent with the national mandatory standard. And it is suggested that
the liquid phase detection method of organic acids can be optimized by using ion exclusion column or acid resistant

C,g column in order to satisfy the higher analysis requirements of organic acid liquid phase detection Zhenjiang
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Table 1 Inspection and judgment standards for Zhenjiang vinegar of verification project

P K363 H 5 s Ko b

1 B (LA Z231)/(2/100 mL) GB 18623-2011 GB/T 18187

2 AR B (AFLERTT)/ (g/100 mL) GB 18623-2011 GB/T 18187

3 I JFBE (VA AT )/(2/100 mL) GB 18623-2011 GB 5009.7%

4 RIS A (VAT (g/100 mL) GB 18623-2011 GB 5009.235"

5 A TCE [E TR 4/(g/100 mL) GB 18623-2011 GB/T 18187

6 ALY (LL NaCl31)/(g/100 mL) GB 18623-2011 GB 5009.441

7 WeBS iR GB 18623-2011 GB 5009.233!"

8 Z%/(2/100 mL) GB 18623-2011 GB 18623-2011 [} B
9 FLA2/(g/100 mL) GB 18623-2011 GB 18623-2011 [} B
10 FEA & 2/(2/100 mL) GB 18623-2011 GB 18623-2011 [} B
11 BEHIR/(g/100 mL) GB 18623-2011 GB 18623-2011 [fff5¢ B
14 (2L Pb it) GB 2719-20031"% GB 5009.268!"!

15 BRI As ) GB 2719-2003 GB 5009.268

16 AR S AR (LR R GB 2760-2014!"4 GB 5009.28!"

17 LA R K LB AR (LU LI 2 R 1) GB 2760-2014 GB 5009.28

18 HIE# R B, GB 2719-2003 GB 5009.221"

19 KA W FE/(MPN/100 mL) GB 2719-2003 GB 4789.3!"7

20 P75 B4/ (cfu/mL) GB 2719-2003 GB 4789.21"%1

21 IR GB 2719-2003 GB 4789.41"1
22 M| GB 2719-2003 GB 4789.51%
23 S WA A IR GB 2719-2003 GB 4789.102!
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