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Fermented Vinegar by the Substance Derived from Tomato
Hironori MARUYAMA, Eiji YAMAZAKI, and Chizuru YAMAOKA

Tomatoes are eaten all over the world and many processed products of tomato are produced, but
there are still few uses for fermented foods. So we studied that Tomato puree and Tomato juice were
fermented by the sake yeast (MK-5) developed by Mie prefecture and the alcohol from Tomato juice
was fermented by the acetic fermentation starter. As a result, the sugar (glucose and fructose)
contained in raw materials was almost converted to alcohol and the alcohol obtained by

fermentation was converted to acetic acid with a yield of about 80 %. In addition, the obtained

tomato vinegar left a flavor of tomatoes derived from raw materials.
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