H2TH B

RAZ% EREHFRHRLR 75

EREHFRHRER

! EHH

x| 48 !

HET® LHZFE?

VELRAEB B e EAER, EAEE, 712100)
20T R A BB R L H TR, )11, 750021)

W E AERBENLDRA L ARELP T IR ERURGT TSR,

KEE EEHE 4FIY WE
FEREAN EEEFERMERSZ —, ¥
R, TR REEE, HoHH®E
FEREA(H85%), BEERT £ SR,
HMETR, ZRENFE., LR, ERERRE
MR —FENY RFRE, THER
MR N R REN - EE A,

1 EHSEREE AR

FERAHAECREER, BarttA B
FERENEXRTEAEE. KR HEF,
Mg, REEREAFEZRAN 30 T ¢, L
eI R AEF T G ERERE 6
A, EEER 1996 £1552.8 F to

REEREACEETHAES, SENL
FREWBR., £EEREE™ 020 &,
EFEEH 8500t WRWERBEETT R
£, BERAHmERT FLEHE, LR
R 85 PRV 4 T 0 O A B B PR R R SR
HEBEEREARIAEN 199 FEEXR
e, AFILER TS BEBEET 5%
F10% FRNECEER WM, T T,
BETE L ERWER &Ko

2 ¥FREWAEY

EEESKH X R RS K cder,
calvados, pommean 3 3, T B &% H &
Wey RS ATR BT 28,

2.1 FRERA(dry cider)

XHRTHERE, FEANEERRAER

B WLIHRE
deke (| - 2000 — 04 — 27, B EIEE . 2000 - 06 — 23

WA TH. BEESRE, REXKS, FE
EWP RN, HNERERTHERLTE
FREXTTLIRE X2ZHETANE
WE el iRE NS EEES SR
BE)<=13%; < =4g/L(LLHESE
i) BEe4.5—-6.0g/L(AERBIT); € &
B < = 1g/L(LAZB), I %& GB/T15037
- 04 TLAETRAE

2.2 ¥(FIERE(semi-dry cider)

B BRIBRTHER, RN AE
11.5% ; B8 4.5~7.5g/L(LIERRIT) ;8
EM<=1.1g/L(BAZMRIT); W 4.1 ~12.0
LA H%EREIT); TR 12¢/L: & SO,
S0mg/L; 8 SO, 50 mg/L, THEHEFH
GB/T15037 — 94 1%,

2.3 difir

HMSEEN HEXEIREELH
RRERE CO, EALMAK CO.o HE
P EEE RS g B2, BT
BEEE CO,, BAE M EMN RS, P
RITKHAEEE
2.4 calvados

MAEERAZH, R—HERE. ER
PR AR ER, ERARTTRERRN
JRE Sa8 AR CEIGREEH — AR
22 B (fruit brandy)™,

2.5 pommean

REAERE 2 M5 R R, 28

HENES.
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2.6 RBIYRE HETFAFERSE.
FREEEERRBEREHB X 8, BRTE RS L% 08 3E R e, B

[ 2 G A R i o 451 2 A 2 4 0 5T b
FENBIEE S, AR, BB ERE
B 1977 SHELUK, R BRE.

3 EREEFTY

30 B 8
HTMEMERN AR TEA S

BEIE, WL, AR, BoE, R 2, 5

R, PR, BERKLID, AHHHT, K

TEAEX . FEFE. A5 L FOE
Lol AR FREMEEH: Anna,
Dulcina, Culinaria, Rainha, Ohio Beauty,
Fuji, Golden Delicious,
Bramley, Cox's Orange, Jonagored, Egre-

Granny Smith,

mont, Russet, Dabinet, Michelin, Yarling-

ton, Galal"81,

3.2 IZHKE
FREE-LEHB ),

¥R 5 E kA>T (30 min Heid B4, 120 2 F )
=R R AL (BARE LY ERaEk, i y)

+
KL~ R
+

R AT~ R 9 Bt it e B cider)— |

]

g]—*&&—»iﬁ.!ﬁ—w&a‘%

E QEMMEL(SO, R) RRMAEH LG ATRBN M, GRS EH OMMEME S. corevisiar K. apiculate
S¥RMEGR:;QERESNERLF B . N.20 AR K28 . B ARHE.S0, ¥.

3.3 EMEHENANERERENHER
3.3.1 BHRR

ERFRE S R RS SR
WERERAXRE, FRARR, WENR
BRI, h AR, R, RS & R
o, B, B 5 Rk, BRI, mE
REWH, =
3.3.2 EHiE

Mangas[n] ZFE RN, EEEEIER
HPRESBEFEXZ W, E EH (30
min) IR H PR E B A 769 me/mL, T
ZREHEG@HOHNERTH& &Y 960
mg/mL., THARARERTLAHENRMET,
BEEREFNERBEPIEFEZNER
BOHEEYD AR E R, M EEE, W
¥AERA MLF #ir e, B M E R ERM
EPBE, RBRAZEM. Mangas!“ AR,
LR R AR AL TR 3 A
THEESBHYEE TENEER,
3.3.3 Eifi#4

ERAETEE, LK KBHETR.
BB R SRR TESY, AT

SrEHRETRY, ZARAMEFE, Man-
gas NN N, EHRKA S EWMAEE. LB,
A R NS REREN SR, £51LE
EFHERBH LR BB . OMIBEERR
o

3.3.4 ¥XRiam

ST b PR 0 5 F 5 M £k 4b 28 (SO, &b
PE)REEREAL A R+ 4b B, Duenast'1 %
WRER, X3 HOHHEETHHELRE, =
HERANAERER, AHTIERRELA,
W44 RS R BESS IR MLF, SO, 403, &
WHMHTERSHERH BB, SR
BRAPBAMEER.

SO, e, FERFIFHBMAE 5
FAER, T ARt K, WS HER R B R A,
REEEERME, A SBONMEY, EER
MR R, aI%A%, B S0, A#EE 0
~50mg/LAEIE,

335 #59

Masneaf!"s], Cabranes™!BF 55 % 8, S.
cerevisiae I ™ EHH, T K. apiculate
HERHARTANBERNZRZIBE BT
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=, (L H e BN A PR (R RRBR S ) & R
Ko S.cerevisiae Bi Z T TR BREN
HRBHES.

Mangas'"* ik 3, P % BE6E 1 Fi R 1
=, 800 S0, MBS RN EER, TLLEAH
W R B R, B I R E BRI aR IR
3.3.6 R®ER

HREREOREERAERER, &
R T2 5% B, AR, WS ER pif
ZHRCEREEA FRAER DR R AR
R ERE, MARE SR EWE
Kfik, AP, ER A BEE M
15~22C 0 E, R E R BN A E 2 18
~25C,

3.3.7 LmE WA

Salil"EBFRAEH, FRLEETHE
WERM A B, XBd T RESRFELY
AMBEABERETENRE., AR NEE
FEAE 10° cfu/mL 8 T 4R IIE 72 W8 X B A4 [
FP¥E L- SRR 100% 56160 L-FL, HokE
AU LEFREEYR, SEEERT.

ok, # R B R E ( Leuconosto
oenos) JLEEF R MLF, RIERKERE
Mk ik —. B BOA B BRE ( Leuconos-
toc mesenteroides ) V] 3§ 3 51 o iy Prig MR 7
WEHRERR AN SE 2 AR, R HHRT,

Fernandez!'*V % 95 % 31, ¥E 3 R ¥4
mEEPRATRREES, #ELED
T AR T BB REA Basque ML K ¥
B PRERATHM RS EEFE,

4 ERBREHERF

4.1 BEHEEF
AERERBREFREELE L,
%1 ERBRERG

wH B

% ke, ARG, RFRE, BRE
LS wE R, AN ERESNE
BNE  BREY, XY

=t} WD, BB, AR
A ARG MR

4.2 FB{LiEHR

A ATk AR, W 3.1,3.2,
4.3 PAEERF

& GB/T15037 - 94 i,

5 ¥REWNARNE

(DERHREHFEE, BARK, HETR
¥EF 0.8 7%, BT HHE 3 LHHE, IENR
EREREMN 26%,

(QEFXALREFE™, FRBELES™
ZENH, E-ERE, AR BHEESE AR
mT—%, ¥2ATAEFEMNE, ®FTE
ot

G FESFHRERE. Al W
I HEE e AARR S EHERSE
EFERE BEEEF AR,

SO LS AL, R BRI,
BEE TR, X#, EREEFRFEEK
FALECE, B RRmM SR R, XRENES
TR eMs, Hit, FEERLBEH R 5.
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Research and Development Prospect of Cider Production Technology
Ruan Shili' Wang Xirui' Liu Debing! Wei Junya® Ma Haijun?

1(Northwest Sci-tech University of Agriculture & Forestry, Yangling, 712100)
2(Lnstitute of Horriculture, Ningxia Academy of Agriculture and Forestry Science, Yinchuan, 750021)

ABSTRACT Cider, which is fermented with pure apple juice by using apple resource, belongs
to fruit wine. Its type, characteristic, production status, as well as cider-making technology and
development prospect are deseribed in this article.

Key words  cider, production technology, prospect



