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TECHNOLOGY REVIEW

“Cider Vinegar”

and Technologyfora New I'rend
of Health Drink Production

Healthy beverages from cider vinegar, or “fermented vinegar”
products, from a new production technology becomes a trend that
comes with this new era and are popular among health lovers. Cider
vinegar derives from fermentation of fruit, water, and microorganisms
until they transform into vinegar acid. This type of drink contains vital
substances such as acetic acid, which is a nutrient and bioactive
component of many types. [1] It helps improve digestion and control
blood sugar as well. As a result, cider vinegar products tend to grow
continuously in the market. It is estimated that by 2027, the world
market for cider vinegar products will reach $16 billion. Considering
agricultural products in Thailand, there are many that can be used
as raw materials. However, small entrepreneurs (SMEs) still lack the
knowledge and appropriate technology, making it difficult to produce
such products at the industrial level. [2]

Food biotechnology research team from Thailand, led by
Mr. Yuttana Kingcha from the National Center for Genetic Engineering
and Biotechnology (BIOTECH), National Science and Technology
Development Agency (NSTDA), has conducted research and
development on one-step cider vinegar production technology. It
started from the problem of a mangosteen producer who wants to
solve the problem of mangosteen oversupply by processing them into
mangosteen cider vinegar on an industrial scale. This is considered
a technology that is simple and low cost. One-step cider vinegar
production technology is a slow fermentation process that produces
cider vinegar with unique flavor from its raw material without adding

other additives after fermentation. The development of this technology
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consists of two main parts: the first is the development of
formulated microorganisms that enable the simultaneous
fermentation of ethanol and acetic acid production. The
second part is the development of conditions that ensures
suitability and ease for fermentation. The aim of both parts is to
produce quality and safe fermented vinegar. This technology
helps reduce the fermentation period from 6 months to only
3 months, compared to the former fermentation process that
requires two steps and takes longer time. The highlight of this
technology lies in its flexibility in application. The production
costis much lower than the technology imported from abroad.
Moreover, it can increase the value of mangosteen by more
than 50 times.

Currently, SMEs entrepreneurs have introduced
these healthy beverage products of cider vinegar from this
technology in the market. An example is Sukina Drink brand
which sells ready-to-drink organic mangosteen beverages.
Not only mangosteen, but this technology can also be applied
in the production of cider vinegar from a variety of other Thai
agricultural raw materials such as pineapple, black garlic,
coffee cherries, and sugar cane, etc. All of this is to encourage
SMEs to apply food processing technology in agricultural

products to create added value.
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