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Research Progress on Aroma Components of Cider

Wang Liping Xu Yan Wang Dong Xu Wenqi  Zhao Guangao

(Key Laboratory of Industrial Biotechnology of Ministry of Fducation, Schoot of Biotechnology, Southern Yangtze
University, Wuxi, 214036)

ABSTRACT Cider is one of the main products of apple processing. Aroma makes important con-
tribution to the flavor of cider. Factors affecting the development of cider aroma, including raw
material variety, fermentation conditions and yeast species are reviewed in this article, and a sug-
gestion for the trend of apple wine aroma research in the future is also put forward.

Key words cider, aroma components, research progress
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