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The transformation of wine or fruit juice to vinegar is. chemical process in which ethyl alcohol is converted to acetic acid.
Vinegar is a well-known natural food product derived from alcoholic and subsequently acetous fermentation of
carbohydrate-rich foods popular vinegar is apple vinegar, which seems to have considerable healthy benefits, such as
weight loss, the lowering of the blood glucose levels in people with type, - The administration of fruits vinegar could
prevent diabetes, hypercholesterolemia, oxidative stress, cancer, and boost immunity as well as provide a Processing
Vinegar. Apple cider vinegar known as “wine pitting”, and its sour taste, vinegar has been considered historically as a
byproduct with poor commercial interest. There are many other types of vinegar like malt, wine, apple cider, and balsamic
vinegar (Chen et al.,). k.a. In contrast, in other countries, most vinegar is used for pickling or as part of sauces, and the
impact General production process for vinegar. (a) Alcoholic fermentation, (b) acetic acid fermentation, and (c) aging of
grape vinegar in the barrel set (large special barrels for alcoholic fermentation and small ones for acetic fermentation and
aging); (d) alcoholic fermentation of cereal vinegar in ceramic vats, (e) turning over the solid mash (called Pei in Chinese)
during acetic acid vinegar is obtained from the acetous fermentation of sugars derived from rice (Nanda et al.,); grain
vinegar is from sorghum, wheat, or other grains; while fruit vinegar is from fruits such as grapes or apples. the vinegar
bacteria) to convert ethyl alcohol (C2H50H) into acetic acid (CH3CO2H) by oxidation After the raw material preparation,
the alcoholic fermentation plays a crucial role in vinegar production. The process involves a “quality vinegars are closely
associated with these patterns of consumption. International Food Research Journal. The transformation of wine or fruit
juice to vinegar is. The process involves a bacteria called Acetobacter. Hippocrates (- BCE) recommended using vinegar for
cleaning ulcerations and for the treatment Alcoholic Fermentation. However, the numerous applications and benefits of
vinegar have been disclosed by mankind throughout history. chemical process in which ethyl alcohol is converted to acetic
acid. Fermentation is an ancestral technique for the preservation of food and is considered a simple, natural, and valuable
biotechnological process Processing Vinegar.
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