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Abstract

The chemical composition for three samples of commercial vinegar and a sample of domestic vinegar was
studied .. It was concluded : acidity , pH , TSS, ash , density and specific viscosity . organic acids : oxalic ,
citric, tartaric , malic , snccinic , formic , acetic and benzoic were estimated by HPLC . Minerals: Sn, Cu, K,
Cd, Zn, Pb were determined. Sensory evaluation is done . results showed that commercial samples of vinegar
were artificial ,they were not natural . Also the results revealed the importance of using some of organic acids
,TSS, ash and sensory evaluation as indicators of distinction between evaluation as indicators of distinction
between natural and artificial vinegars.
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