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Abstract

A pilot plant scale acetifier was designed for Development of rambutan
vinegar production. The acetifier consisted basically of a stanless still cylinder reactor
with ethyl alcohol fermentation tank and acetic acid fermentation, recycling pump,
air pump, oxygen filter, oxygen pump, wine supplying tube, wine filter, inlet-outlet
control value, temperature sensor and safety value. The working volume is
constituted by 50 L of acetifying medium with 8.0% (v/v) initial alcohol concentration
from fresh fruit wine and 1.0 % (v/v) acidity of vinegar. The strain used Saccharomyces
cerevisae (TISTR 5606) and Acetobacter aceti (TISTR 354). The results showed that the

1:3 ratio and 1:1 ratio (rambutan : water) gave the maximum ethanol and acetic acid

concentration (9.70 % v/v and 6.76 % v/v) at 3022°C. The kinetics of acetication rate
was 0.85 g/L_h and 64.6 ¢/L of acetic acid concentration. In the final quality analysis, it

was showed that the finished product had sovernment standard.
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