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Abstract: Vinegar is an important condiment, which has a long history. The traditional vinegars in China are mainly fer-
mented with some starch-rich raw materials, such as sorghum, rice and glutinous rice, etc. With the development of technol-
ogy, the production of traditional vinegars has been improved, and both the quality and safety of the products are better than
before. However, there are still some potential safety problems from raw materials and fermentation process. In this article
the potential harmful factors of the traditional Chinese vinegars related to mycotoxins, harmful amines (ammonia) and patho-
gens are summarized. Also, their in producing pathways and precaution approaches were discussed. We wish it will be help-
ful for enterprises to guarantee the quality and safety of their products, and benefitial for the development of the traditional
vinegar industry.
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