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Vinegar nutrient
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- Preparation to support bacteria

at vinegar production -

Technical information and instructions of use

Product description:

Vinegar nutrient is a powdery
combination  preparation  of
sugar, ammonium, magnesium,
potassium salts, yeast extracts
as well as vitamins and trace
substances.

Background and effect:

While vinegar production etha-
nol oxidates to vinegar acid by
activity of vinegar acid bacteria
of strains of Glucoconobacter
and Acetobacter. The presence
of atmospheric oxygen is essen-
tial for this process. If there is an
excessive supply of oxygen,
some strains of Gluconobacter
can break down acetic acid into
CO, and water, particularly at
low ethanol concentrations. The
optimal temperature during fer-
mentation ranges from 20 to
30°C, depending on the method
used. Any liquid containing etha-
nol can be used as a raw mate-
rial for vinegar production.

Since the raw materials used are
generally low in nutrients for the
bacteria, it is recommended to
add vinegar nutrient to ensure
a rapid, complete, and success-
ful fermentation.

Especially if vinegar shall be
made of distillates (spirit vine-
gar), the addition of vinegar nu-
trient is inevitably required as
here due to manufacturing pro-
cess no nutrients for bacteria are
available. Distillates used for vin-
egar production are typically ad-
justed to an alcohol content of 8—
10% vol.

During beginning of bacterial ac-
tivity often a smell like glue (e.g.
UHU, ethyl acetate) can be rec-
ognized. This odour is based on
initial building of vinegar ethyl
ester, disappearing again at fur-
ther fermentation process.

The progress of acetic acid for-
mation can be monitored and
controlled by measuring its lev-
els. For these two methods are
available: Acid test for vinegar
(Art.-No.: 6645) or higher accu-
racy determination Titration de-
vice for determination of total
acidity in vinegar (Art.-No.:
1035).
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Further information can be
found in relevant literature Hag-
mann/Graf: “Essig selbst ge-
macht®, Ulmer Verlag, 2nd edi-
tion 2014, orderable under arti-
cle no. 8093.

Dosage: The dosage is calcu-
lated on basis of desired acid
content of ready-made vinegar.
For each % of acid (~ %vol. al-
cohol) 10 g vinegar nutrient on
100L mash is added at begin-
ning of vinegar fermentation.

Storage:
Cold (< 25°C) and dry!
Package sizes:
100 g tin

1 kg tin
10 kg bucket

(Art-no. 5504)
(Art-no.5504/1)
(Art-no.5504/5)

All information in this publication is
based on our current experience and
knowledge.

Schliessmann Kellerei-Chemie does not
guarantee that the products can be
used without prior careful testing as de-
scribed above, nor that their use will not
infringe the patent rights of third parties.



