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Flavor analysis of Guichang kiwifruit vinegar and development of fruit
vinegar beverage

WANG Jin-Hua', YE Xiao-Yi', QIAN Yong*’

(1. School of Food and Pharmaceutical Engineering, Guiyang University, Guiyang 550005, China;
2. Shanghai Shidande Biotechnology Co., Ltd., Shanghai 201203, China)

ABSTRACT: Objective To analyze the flavor characteristics of Guichang kiwifruit vinegar and develop a kind of
Guichang kiwifruit vinegar beverage. Methods The flavor components of kiwifruit vinegar were analyzed by gas
chromatography-mass spectrometry (GC-MS). Taking Guizhou Xiuwen Guichang kiwifruit vinegar as raw material
and sensory score as index, the optimum formula of Guichang kiwifruit vinegar beverage was studied by orthogonal
experiment, and the shelf life of Guichang kiwifruit vinegar beverage was predicted by accelerated shelf life testing
method (ASLT). Results A total of 23 kinds of volatile flavor components in Guichang kiwifruit vinegar were
analyzed, and the main flavor substances were alcohols, acids, esters, aldehydes and ketones. Among them, the
relative content of acetic acid-3-methylbutanol was the highest (48.37%), which gave the main flavor of Guichang
kiwifruit vinegar. The optimal formula of Guichang kiwifruit vinegar beverage was: Guichang kiwifruit vinegar 10%,

sodium citrate 0.15%, calcium lactate 0.1%, and sugar 4%. The shelf life of precious kiwifruit vinegar beverage was
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above 24 months which was predicted by the ALST method, which could meet the market demand. Conclusion

Guichang kiwifruit vinegar has unique flavor. Guichang kiwifruit vinegar beverage has natural kiwifruit flavor,

uniform color, moderate sweet and sour taste, and qualified shelf life.

KEY WORDS: Guichang kiwifruit vinegar; single factor analysis; orthogonal test; sensory evaluation; flavor

compounds.
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Table 1 Sensory evaluation index of Guichang kiwifruit vinegar beverage
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Table 2 The factor and level table of orthogonal experiment
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1 15 14 0.15 0.15
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Table 3 ASLT recommended storage conditions
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Table 4 Sensory evaluation standard of Guichang kiwifruit
vinegar beverage
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Fig.1 GC-MS total ion chromatogram of flavor substances in Guichang kiwifruit vinegar
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Table 5 GC-MS analysis results of flavor compounds in Guichang kiwifruit vinegar

5 £ 54 15} ] /min AEALTE /% NN Wix AR 43 F X /%
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Table 6 Lo(3*) orthogonal experimental result
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Table 8 Sample test results under 23 °C
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Table 9 Sample test results under 40 °C
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