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ABSTRACT

Acetic acid bacteria were isolated from fruits, flowers and fermented products. Among
63 bacteria isolated, the bacterial isolate M3 obtained from a mango was able to produce the
highest amount of acetic acid; therefore it was used for vinegar production from honey. The
bacterial isolate M3 was identified as Acefobacter persicus (Accession number: AB665070.1) by
morphological, biochemical and molecular identification. In order to produce honey vinegar,
Saccharomyces cerevisiae was used to ferment honey to produce mead with optimal ethanol
concentration for further acetic acid fermentation by acetic acid bacteria. For the optimization of
ethanol production from honey by Saccharomyces cerevisiae, the optimal inoculum size of 5%
(v/v) was used in a culture medium composed of 1:4 water diluted honey and yeast extract, 0.2%.
The highest amount of ethanol produced was 9.8% after 3 days of fermentation. The suitable
mead was further used as a substrate for acetic acid production by the acetic acid bacteria isolated,
Acetobacter persicus M3 as well as the standard strain of acetic acid bacteria, Acetobacter aceti
TISTR 102. It was found that A. aceti TISTR 102 was able to produce higher amount of acetic
acid, 77.1 and 60.6 g/, than did the 4. persicus M3 which had 63.3 and 55.4 g/l by surface and
submerged fermentation, respectively. Both honey vinegars produced were further evaluated

their consumer preference test and found that the 4. persicus M3 honey vinegar received a higher



score than A. aceti TISTR 102 honey vinegar. The stability investigation of the honey vinegar

produced suggested that it should be kept at 4-25°C to have a good quality product.



