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Development of Vinegar Drink Product Supplemented with Nata de Pina
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Abstract

Phuket Pineapple is an important economic crop with unique texture and aroma.
However, Phuket pineapples usually oversupply in harvest season. The processing can resolve
the over-supply and low-price problems of Phuket pineapple and improve the pineapple into
value-added product. The aim of this research was to investigate development of vinegar drink
product supplemented with Nata de Pina from Phuket pineapple. The vinegar was fermented by
the traditional knowledge for 45 days at ambient temperature. It was found that the pH value

and total acid (acetic acid) of vinegar fermented from Phuket pineapple was 3. 52 and 2.16%
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(w/v), respectively. The remaining alcohol of vinegar before pasteurization was 0.8% (v/v) which
was very low content. The optimal treatments in sugar addition and Acetobacter xylinum
content of vinegar fermented from Phuket pineapple were 8% (w/v) and 30% (v/v), respectively
which generated the highest thickness of Nata de Pina approximately 1.02 cm (p<0.05). The
vinegar fermented from Phuket pineapple was prepared to vinegar drink by diluted with water.
The vinegar drink with 1:2 dilution displayed the highest sensory score in overall acceptance
attribute compared to 1:1 and 1:3 dilution (p<0.05). The proximate composition in protein, fat,
ash, fiber of vinegar drink supplemented with Nata de Pina from Phuket pineapple were 0.05,
0.33, 0.10, 4.20% (w/w). The ascorbic acid content and antioxidant capacity in DPPH by IC50 of
vinegar drink was 23.82 mg/100 g sample and 211.62 pg/ml, respectively. There were no detect
the total plate count and yeast-mold in health vinegar drink supplemented with Nata de Pina
along 3 weeks storage at 4°C.

Keyword: Vinegar Drink, Phuket pineapple, Nata de Pina
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