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ABSTRACT

This research aims to produced the vinegar from unstandardized organic melon by
varying the alcohol content for acetic acid fermentation at 8%, 9%, 14% and 15% Vv/v. In
the first step, the sugar content of melon juice were adjusted at 20 % Brix and the
Saccharomyces Cerevisiae TISTR5019 was applied for alcohol production. The 9% v/v
alcohol was occurred by 4 days of fermentation at room temperature. After that, the
vinegar production was in process by using acetic acid bacteria Acetobacter Pasteurianus
TISTR104 under the aeration condition. The dry cell weight and alcohol content were
measured for the cell growth. When the end of fermentation process comes (12 days),
the maximum acetic acid concentration 1.62 ¢/ 100 ml was obtained by using 9% v/v of

initial alcohol content with 0.4930 g of dry cell weight.





