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Manufacturing of the emulsified mash vinegar

including high amino acid content
TANAKA Takeshi™? , NISHIZAKI Yasuhiro™® , OHNISHI Jingo ® and MATSUZAWA Kazuyuki ™V

It is widely known that the emulsified vinegar contains a lot of nutritional contents such as amino acid,
and is marketed for the dieting beverage. However, the vinegar is burned umber in color, and is not
beautiful. The improved method is proposed for manufacturing the milky-white and red emulsified mash
vinegar including high amino acid content. The milk-white and red emulsified vinegar brewed by using
ang-khak pigment contains functional ingredients and appeals to the eyes. The manufactured vinegar will

be commercialized for the dieting beverage.
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Fig.1 Changesof emulsification rate.

Teble 1 Nourishment ingredient in various vinegar.

Raw materials Produced rice Emulsification Emulsification  Emulsification Cereals Rice Unpolished rice
in 100ml liquor vinegar vinegar-A vinegar-B vinegar-C vinegar vinegar vinegar

pH 4.9 31 33 34 34 2.8 33 33
Acidity (%) — 5.4 5.2 4.5 4.5 4.5 4.5 45
Nitrogen (9) 0.219 0.098 0.192 0.179 0.168 0.022 0.092 0.147
Protein (9) 1.370 0.615 1.163 1.090 1.033 0.138 0.577 0.917

Na (mg) 0.82 2,67 3.07 3.10 2.70 4.50 8.28 89.28

K (mg) 15.50 8.85 10.30 9.47 8.23 4.42 1251 36.87

Ca (mg) 2.80 244 3.09 3.74 3.06 3.34 4.12 4.25

Mg (mg) 3.98 3.08 334 333 2.99 2.92 5.42 15.04

P (mg) 17.00 10.39 12.73 11.69 10.09 5.27 13.67 32.94

Fe (mg) 0.02 0.03 0.04 0.02 0.02 0.07 0.10 0.14

Zn (mg) 0.27 0.17 0.23 0.23 0.20 0.04 0.12 0.16

Cu (mg) 0.02 0.01 0.05 0.10 0.02 0.01 0.01 0.01

Mn (mg) 0.24 0.14 0.14 0.15 0.13 0.06 0.14 0.26
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Fig.2 Themilky-white and the red emulsified mash vinegar.

A vinegar product from mash.

B after mash was divided to liquor and solid, vinegar
product from liquor.

C mash solid was mixing about 5 times water and
filtered.

Vinegar was filtered with active carbon and added 0.8%

of chitosan. The red emulsified mash vinegar added

ang-khak pigment 0.015% in A —C.
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