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[3£ 1] Fermentation Brix & pH change

0 After12 After24 After36 After48
Brix 15.2 12.3 116 104 10.2
pH 5.29 3.33 3.28 3.17 3.15
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[72¥ 3] Comparison before and after fermentation

3.2.Brix9} pHe] change
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3 49} 2ol %7]9 Brix:e 15.29014
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