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INTRODUCTION

English and French sweet ciders differ materially in character due to the
difference in national tastes, to the cider apple varieties grown and to the
cider-making methods employed in the two countries. In England, the juice
is nsnally allowed to ferment to dryness and then sweetened with cane sugar
before bottling, giving a light- to medium-bodied cider in which acidity,
tanmin and sweetness are balanced, In France, a full-bodied, low-acid,
bitter-sweet cider is olten preferred (1). A naturally sweet cider is considered
to have the required characteristices, and great attention is paid to the pre-
treatment of the juice to assist in control of the subsequent fermentation.
One method of fermentation control commonly practized in France (1) is
defecation of the juice and this is often preceded by maceration of the freshly-
milled apple pulp.

During the 19950 cider-making season, large-scale tests of the
maceration and defecation treatments were carried out at the Hesearch
Htation, using three of the four main tvpes of cider apples grown in England,
for the purpose of assessing —

{a} the effects of these treatments on the composition of the juice ;

(b) the degree of control they afford to the subsequent fermentation ;

(e] the quality of the ciders produced.

With the continuing shortage of cane sugar any method (such as
defecation) offering a means of conserving sugar is of obvious importance,

As the processes of maceration and defecation have been deseribed in
detail in earlier reports by Charley (2) and snmmariged by Challinor (1) and
Follard {3), a very brief outline only will be given here. The termn maceration
has often been used to denote the mixing of either fresh apple pulp or once-
pressed pomace with water, cider, or apple juice, but the authors prefer to
regard such treatment as a diffusion process, The term maceration has heen
reserved to deseribe the process in which freshly-milled apple pulp is allowed
to stand without any addition for a few hours before pressing (5).






