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Apple wine (cider)

 Alcohol fermentation:

Sugar— alcohol+ carbon dioxide + energy
C6H1206 —> 2 CszOH + 2 COz + enel'gy

« Saccharomyces yeasts and
non-Saccharomyces yeasts.



Research question

 Which combinations of yeasts and yeast
nutrients are optimal for the quality of apple
wine in terms of chemical composition and
sensory quality?

 How does the temperature and addition of
different yeasts affect the course of
alcoholic fermentatione



Methods of work

« Fermentation temperatures: 15 and 20 °C.
« Weighing of released CO,

Fermentation bottles (Sedmak, 2019)



Analysis

CHEMICAL ANALYSIS
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SENSORY ANALYSIS

> rapid profiling method,
» 9-point hedonic scale



Alcoholic fermentation curves Alcoholic fermentation kinetics




Conclusions

Faster and more infense
alcoholic fermentation at
higher tfemperature.

More volatile acids at higher
temperature.

Spontaneous alcoholic
fermentation in control
samples - residual reducing
sugars and minimum alcohol
production
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