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Analysis of Physicochemical Index of Vinegar Substrate Based on
Olfactory Visualization Technique

Guan Binbin'  Zhao Jiewen' Jin Hongjuan' Lin Hao'?
(1. School of Food and Biological Engineering, Jiangsu University, Zhenjiang 212013, China
2. Jiangsu Hengshun Vinegar Industry Co. , Lid. , Zhenjiang 212013, China)

Abstract; Solid state fermentation is a distinctive technology for vinegar-making. In general, the vinegar
quality was evaluated by the contents of non-volatile acid and total acid. The relationships between the
contents of alcohol dehydrogenase ( ADH) activity from 56 different fermentation seed tanks and the
contents of non-volatile acid and total acid from 56 different vaccination fermentation tanks were
analyzed. The result showed that, when ADH activity values were controlled in 600 ~ 700 U/mL, the
vinegar substrate would showa good performance in quality. What’s more, the olfactory visualization
sensor combined with back-propagation artificial neural network ( BP — ANN) was used to test the ADH
activity and predict non-volatile acid and total acid. The result showed that the value of correlation
coefficient of ADH activity, non-volatile acid and total acid were 0.781 6, 0.844 7 and 0.946 3,
respectively. Therefore, the olfactory visualization sensor combined with BP — ANN could be well used in
the prediction of physicochemical index for vinegar substrate.
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Fig. 1 Image processing of colorimetric sensor array
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Tab.3 Average value of physicochemical index in the range of different ADH activities
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Fig.2 Characteristic images of vinegar substrate with different ADH activities
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