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Glaze chemical characteristics

Parameters Medium value

°Brix 44,60
pH 2,96
Total acidity (%) 2,89
Glucose (g/L) 208,29
Ethanol (g/L) 1,85
Acetic acid (g/L) 26,49

Strain Diluition 10:0 Diluition 9:1 Diluition 8:2
Growth T (°C) 30 37 30 31
A. pasteurianus X X X &
GLUCOSE CONSUMPTION AB0220
ETHANOL CONSUMPTION G. Oxydans X X /it X
ACETIC ACID VARIATIONS ATCC 621H

Ga. johannae
DSM 135957

K. xylinus

K2G30
Komagataeibacter
sp.

K1A18
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