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F.4. INVESTIGATION OF OBTAINING VINEGAR USING CONCENTRATED 

JUICE 
 

ALINA BOIȘTEAN 

 

Technical University of Moldova, Chisinau, Republic of Moldova 

 

Abstract. Currently, a wide range of vinegars is produced in the world from various raw 

materials, including from fruits and their waste. Within the framework of this study, the 

technology of obtaining vinegar from grape and apple concentrates was analyzed in order to 

unify production. Optimal conditions have been created for alcoholic and acetic fermentation 

of concentrates. The concentrated juice for the first stage of alcoholic fermentation was 

diluted to a sugar concentration of 25%, the temperature during alcoholic fermentation was 

25 ± 1 ℃, isolated from UV rays and without oxygen. For the second stage of acetic acid 

fermentation, wine / cider obtained from the first stage of fermentation, with an alcohol 

concentration below 12%, and organic vinegar with quality parameters: TTA (total titratable 

acidity) = 6%, residual alcohol - 0,93%, pH = 3.33, ρ = 1.070 kg / m3. The temperature 

during fermentation was 28 ± 1 ℃ with oxygen, but isolated from UV rays. The influence 

of nutrients and salts on the fermentation process has also been studied. In this study, the 

parameters for obtaining vinegar from concentrates were established and the effect of 

nutrients and salts on the rate of obtaining high-quality vinegar was shown. 
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Abstract. A permanent concern of the modern food industry is to ensure an optimal self-life 

for food products. Vegetable oil has an important place in human nutrition, consumed as 

salads dressing, in cooking or frying. Lipid peroxidation leads to the formation of lipid 

peroxidation products that leads to undesirable changes in sensory, chemical and nutritional 

characteristics of oils. Oxidative stability of oils is the resistance to oxidation during 

processing and storage and is an important indicator to determine oil quality. One of the 

easiest way to reduce lipid peroxidation is to use antioxidants. Local berries, herbs and spices 

are among the numerous sources of natural antioxidants. In this study were analyzed the 

antioxidant capacity of hawthorn berries which are rich in polyphenols, bioflavonoids, 

antioxidants, vitamins, tannins and organic acids etc. Hawthorn fruits were dried and ground 

into a thin powder before extraction. Powdered samples were extracted by shaking using 

deodorized sunflower oil and they were filtered. The high antioxidant capacity of the 

hawthorn lipophilic extracts was confirmed by the evaluation of the amount of bioactive 

compounds namely: lycopene 9.47 mg/L; Zeaxanthin 8.24 mg/L; β-carotene 10.55 mg/L. In 

order to evaluate the oxidative stability, samples of vegetable oils were enriched with 

hawthorn lipophilic extracts and the main quality parameters were measured weekly for a 

period of 3 months. The acid value for enriched samples varied in time between 0.02…0.5 

mg KOH/g, the results being lower compared to the blank samples (0.04…0.7 mg KOH/g) 

which indicate the decrease of the oxidative degradation. The peroxide value results for the 

enriched samples varied in time between 3.3…6.0 mechiv O2/kg. In comparison with the 
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peroxide values of blank samples (3.7…7.0 mechiv O2/kg) it is demonstrated the antioxidant 

capacity of the hawthorn lipophilic extracts which slow down the peroxidation process of 

vegetable oils. This research demonstrates the possibility to use hawthorn lipophilic extracts 

in the high lipid content food products production. An important fact is the possibility to use 

natural antioxidants obtained from local berries in order to substitute the synthetic additives. 

Food products enriched with natural additives will ensure consumption of safe and healthy 

products with longer shelf life. 
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Abstract. This paper presents the data from a few preliminary analyses used for 

characterization of different series of vegetal essential oil (mint, lavender, rosemary and 

thyme)/water (O/W) emulsions prepared by varying the concentrations of essential oil and 

beeswax matrix. The preliminary analyses of emulsions consisted in determination of a few 

physical-chemical quality indicators, i.e., pH, normalized density, acidity index, peroxide 

index, content of conjugated dienes and trines, total content of polyphenols and flavonoids, 

total fatty acids as well as the creaming index and sensory analysis. The stability in-time of 

(O/W) emulsions have a key role in its storage and also manufacturing of added-value textile 

materials through (O/W) emulsion impregnation onto textile fabrics, and the results on 

emulsion stability at room temperature within more than 8 months were reported 

accordingly. The most stable O/W emulsions were recommended for use by the textile 

materials manufacturer to add value to its textile products, especially due to the potential 

antibacterial action of impregnated textile materials and also well-being effects and skin care 

benefits. This research work underlines clearly that the most recommendable emulsion must 

have relative good in-time stability till the separation of organic and aqueous phases as well 

as a satisfactory polyphenols and flavonoids content, as main responsible of antibacterial 

activity on impregnated textiles (cotton fabrics). 
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Abstract. Nowadays, consumers increasingly seek after foods that have a high nutritional 

value and offer additional health benefits by incorporating new ingredients and natural 

products whose composition has protective effects against certain diseases; Many studies 

show that diets play a significant role in preventing many chronic diseases, providing more 

nutritional and non-nutritional compounds useful for maintaining a good health beyond the 

required energy intake. Given the growing popularity of seeds, specialists inform us about; 

nutritional potential and how to include them in our diet. Many seeds are edible and we 

should eat them raw. After being exposed to heat, they often produce toxic substances and 


