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I IntrOduCtlon ‘/Aim to explore how apple cultivars uniquely I
I 4 In Finland, apples rank second most consumed fruit, shape the aromatic profiles of juices and ciders I
| averaging 9.3 kg/person yearly. v/ Examine the impact of Saccharomyces and |
I / p].eS mOSt].Y (Over 60 0/0) consumed freSh, a Significant non_Saccharomyces Yeast stralins on aroma- I
| amount (20%0) processed into juice and cider. active compounds production during cider |
\\‘/ Cider: Beloved, gluten-free, refreshing taste fermentation. P /
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