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Sudy of the Cider Fer mentation Technique
ZHU Jie, LI Er- yang
(School of Chemistry and Chemical Engineering, Jiangsu Polytechnic Universty, Changzhou 213164, China)

Abstract : Fresh apples were used as the main raw material s to ferment cider with the wine yeast of the la
boratory. Through monitoring the resdual sugar, alcohol and total acid content during and after the fer-
mentation, the optimal conditions were confirmed. Then, the methods to clarification of the original cider
were explored and the fragrance ingredients were analyzed. By usng 20 % of the initial sugar - containing
volume, pH 4 0, 28 as the fermentation conditions, and adding 10 % gelatin solution (content:
3 75 mL/1 000 mL) and 6 % tannins solution (content: 1 mL/1 000 mL) to crude cider as mixed clarifica
tion agents, the resulting quality of the cider was excellent , clear and had the strong fragrance.
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Table 2 The darification effects with mixed agents: gdatin - tannins

/ mL / mL | %
0. 50 02 92 1
0. 50 04 94. 0
0. 50 06 94. 4
0. 75 02 95. 3
0. 75 04 95. 1
0. 75 06 947
1 00 02 94. 4
1 00 04 94. 5
1 00 0.6 94 2

0 75mL , 02mL ,
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CsH1206 + 2ADP+ 2P -2C: HsOH +2CO. +2A TP
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Table 5 The total acid concentrations of the cider

I % 18 20 26
I (gL) 472 569 552
3 , 26 %,
, , 16d
4.9 %,; ,
18% 20% ,
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, 20 % ,
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Table 6 Theanalysisresults of the cider fragrance ingredients

, 1 mol
1 C2HsO 45
: 2 mol 2 CaHsO> 88
5L 1% , 3 Cs4H100 74
11 12° 17 g 1° , 4 3- , 2- C4H802 88
0 0 5 CsH120 88
! 18% 21% 6 2- , CsH1003 118
18%, 20% 26 %3
3
S 2 4
3
) . 20 % ,
Table 3 The changes of the sugar concentrations during the fer menta-
tion ’ ] 1]
/d ) )
! %
3 7 10 13 16
18 0 171 141 86 36 16 03 3
20. 0 189 160 110 6 2 22 03
26. 0 235 200 142 9.3 6 3 49 (1) '
4 - , 95 3%
Table 4 The changes of the alcohol concentrations during the fer men- 10 % 375mL/1
tation 000 mL ( ); 6% 1mL/1
/0% L ooomL ()
3 7 10 13 16 %
18 0 165 357 710 976 1036 1119 (2) 20% !
200 181 422 813 1018 1125 1202 16d ,
26. 0 195 321 789 1112 1311 13 35 0. 3% 12. 02 % 5 69 g/ L
(3) GC- MS ,
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