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Study on Catalysis and Ageing of Vinegar by Microwave
Wang Changqing! Zhu Zhiang®
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ABSTRACT Catalysis and ageing of vinegar were studied using microwave with the catalysts of MnAc
FeCl; and MnAc-FeCl; which is supported by activated carbon. The results of orthogonality experi-
ment showed that active MnAc or FeCl; could increase the level of esters in the vinegar while the re-
unite catalyst MnAc-FeCl; could increase the level of total esters P<<0.05 .The best reaction condi-
tions of esterification are the reunite catalyst concentration 4% and reaction temperature 80C for 30
min.
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