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Abstract

The purpose of this research was to investigate the suitable process for instant drink production from
fermented vinegar mixed with fruit juice. The product was prepared by first concentrating in water bath using
maltodextrin as drying aid, then drying in the tray dryer. The optimal conditions for concentrate production was
obtained by varying both temperature and time. The results showed that optimum temperature and concentrating
time were 80°C and 150 min respectively. The amount of added maltodextrin for concentrated product were varied
to 20, 25, 30, 35, 40 and 60 %w/v. The suitable amount was chosen by sensory evaluation using Hedonic 5 — point
scale with 30 trained panelists. The attributed factors were color, odor, sweetness, sourness ‘and overall liking. The
powder product with 20 %w/v of maltodextrin added performed the highest with overall liking score of 3.7. This
powder was dried in tray dryer at 70°C for 3 hr. and then analyzed for physical properties such as moisture content,
water activity (a,,), acetic acid content, water solubility index and microbiological quality. The values of powder
properties were : moisture content = 2.57%, a,, = 0.2, acetic acid content =.0.38%, water soluble index = 100%,
Total Bacterial Count of <10 CFU/g, and yeasts, mold, Total Coliform.and E. coli-were not found in the samples.
The powder product was tested for acceptability by 100 consumers using Hedonic 5 — point scale. All attributes, i.e.
color, odor, sweetness, sourness and overall liking were'scored.in the like level and 94% of consumers accepted the

powder product.

Keywords: Apple cider vinegar, Fruit — flavored vinegar drinks, Maltodextrin
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