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Aroma of Cider Overview

GONG Ying-zhen' WANG Jie’> LI Chang-wen’ and ZHANG Wei'
1.Food Science & Techniques College of Hebei Agriculture University Baoding Hebei 071001 2. Food Science College of China Agriculture
University Beijing 100083 3. Food Science and Bioengineering College of Tianjing Science & Technology University Tianjing 300222 China

Abstract The combined effects of dozens of even hundreds of components eventually formed the aroma of cider and these components
were mainly the inherent volatile matters in apples treated as primary aroma components and the metabolic products of yeast during the
fermentation of cider treated as secondary aroma components. The influencing factors of the formation of aroma components included
raw materials yeast strain fermentation techniques and malolactic fermentation. Tran. by YUE Yang
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