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Studles on Fermentatlve Processmg of Apple Frult

A

: ‘ Part 8 Experzm°ntal Productlon of ‘an Apple Wme or Sweet Czder
: = from Apples /

Y By Hiroshi MASUDA, Noritaka SHIJO 4nd Hiroyuki' MURAKI.

Two types of sweet beverages were 'exper‘imen'tally produced from- Kogyoku
variety apple , one (A) was an apple wine which- contained approximately 16 per
cent of alcohol and 10 per cent of sugars, and the other (B) was a sweet cider

~which contained "approximately 10 per cent of alcohol and 4 per cent of sugars.

For each type, two methods of producticn were carried out, i e. arresting the -

_ fermentauon by fortification (A—l) or by sulfxtmg f0110wed by cooling (B-1), and
sweetening by cane sugar (A-2) or by apple Jmce (B-2) afber completion of the
 fermentation, . , CR— ‘

From the re sults of analyses and organoleptic taste- testmg,these sweet beverages :
~were found to have superior qualities. The apple wines were rather preferred to.
sweet ciders. These methods of production, however, seemed to have no serious

'effects on the organolepnc qualmes and natural composmon of the cnders obtained.
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Practice of the (,zder-Makzng by Arrestzng the
. Fermentation or by Sweetenzng after the Fermentatzou

C'd. T Fresh Fermentation Addition or . Amount . . Remaik
:l oL ype juice®> - period® treatment added : ‘emarv
; day L .
A_p Avple o0 3 {95° Ethanol 2.0 19 . | Fermentation was
w wine ° . - 1K2S:0s 100ppim SO, [ arrested

A—3 Apple }d » 14 ) 95° Ethanol 0.3/ .7 Y Addition was made |

wine . . ICane sugar 1 _Okg iafter racking

Sweet . < v fosSzOs 100ppm SO, ] ) ) Bt
B—1 " 10 4 N ! : Once more 100ppm

- cider v v iCoolmg t(? 5§C — /Of SO, wads added

Sweet To iy y . |to each ciders

B—2 “lger 55 14 Apple juice 4.5}_ }

a) Seven kg of cane sugar was added to undwlded juice to g;ve 24 per cent of
: total sugars. :

b) One per cent of starter of a wine yeast (OC—Z) was added.

¢) To give 16 per cent. by volume of alcohol.
: cl) “§0: was added to give 100 ppm total and reserved at 5°C.
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Analyses of the Ciders Obtamecl

Cider Alc. Sp.gr. Ex. T.5.0 F.AA® V.A® V.E® Ald® pH

Cwol.% o g/dl gdl g/t g/l g/l mg/l
A1 165 1.0240 11,5 7.9 607 0.48  0.41 46 3.75
CA—2 160 1.0310 13.2 9.9 5.92  0.3%4  0.25 47 3.62
B—1 10,0 1.0140 7.1 - 3.9 621 048 0.5 84 3.52
B—2 1.0 1.0210 9.2 3.6 6.48  0.64  0.69 84 3.48
v ﬁ a) Total sugars as glucose (A 1, B-1 and B 2) and ‘as invert sugar (A 2).

b) Fixed acids as malic acid. . § : ‘
¢) Volatile acids as-acetic acid. ’ i ‘ T -
d ) Volatile esters as ethylacetate.

e ~Aldehydes as acetaldehyde.
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Organoleptic Tasle-Tealzng of the Apple Wines and
‘Sweet Ciders after Storage for Ten Months -
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. wine " _ : : : ’ .
_ Apple ‘ PREREAEE ST : )
L A2 wine - - ! 2 1 20 2 2 10 2 . Rich
_ Sweet . C :
B cider 2 2 2 2 2 neo 2 Plane
B—gp  Sweet ] T 2 1 1 7 1 Fine aroma
cider ’ ¢

' "a) See TABLJ: I
b) Figures show the ranking of the’ ciders for each panehst

c) Among each type. v
3. App]e wine & sweet cider ODJ:H&A .
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