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Effects of Acidity on Cider Brewing
Du Jinhua! Zhang Kaili* Ju Yundong®

1 College of Food Science Shandong Agriculture University Taian 271018
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ABSTRACT Must 12°Bx diluted by apple juice concentrate was adjusted by critic acid to 5
acidity levels from 1.94~3.2 g L malic acid inoculated wine yeast Saccharomyces cerevisiae
and fermented at 18 —20C . During fermentation process acidities of all the musts were in-
creased. The faster the sugar decreasing the more the acidity increasing peak values were gained
when fermenting for 3 ~4 days. Then the acidities were decreased to constant. Finished ciders
had higher acidity than that of musts separately. The must with higher acidity fermented faster
increased less in acidity during fermentation process and decreased less in the end of fermentation.
Diactone was reached maximum value in the bengining of fermentation then decreased rapidly.
Sensory evaluation indicated that approximate 3.0 g L malic acid of cider with high attenuation
was preferred.
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2001 t
2001 2000 2001 2000

2273.81 2231.32 16 40.96 45.56
1 296.51 296.48 17 40.69 40.50
2 170.73 158.89 18 40.31 50.92
3 165.38 163.69 19 36.21 33.07
4 144.17 149.66 20 33.01 31.99
5 139.65 143.00 21 27.98 26.42
6 134.86 130.60 22 20.68 23.85
7 124.94 115.29 23 20.32 21.16
8 124.39 177.18 24 17.92 15.68
9 118.63 101.77 25 14.87 12.36
10 115.25 110.40 26 13.59 8.27
11 103.07 81.70 27 9.47 9.32
12 90.78 76.75 28 5.31 4.67
13 84.79 82.61 29 4.62 5.40
14 79.86 74.52 30 2.75 2.50
15 51.69 36.55 31 0.42 0.56

43



