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Fruit juices that have high content of sugar are generally used for vinegar production. The production of vinegar typically 
involves in first ethanol fermentation where starch and/or sugar are converted to alcohol by yeast. The resultant alcohol 

is further oxidized to acetic acid by acetic acid bacteria during the last fermentation. There are different vinegar production 
methods; traditional method classified as a surface method in which the culture of acetic acid bacteria grows on the surface; the 
second method, classified as a submerged culture is a method in which oxygenation is supplied to the fermentation to accelerate; 
commercial productions generally use the second method since it lasts one day even though the traditional method takes 
approximately 45 days. It was reported that the production technique may have effect on the formation of bioactive compounds 
during vinegar fermentation. Therapeutic effects of vinegar arising from the inherent bioactive components acetic acid, gallic 
acid, catechin, epicatechin, chlorogenic acid, caffeic acid, p-coumaric acid and ferulic acid can be categorized as antioxidative, 
cholesterol-lowering, antidiabetic, antimicrobial, antitumor, anti-obesity, anticardiovascular and antihypertensive. The purpose 
of this presentation is to report differences in vinegar productions, importance of source of acetic acid bacteria, and health 
attributes of vinegars that are produced with different techniques.
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