AARHUS UNIVERSITY

—ffect of pressing metnoc
onN the sensory quality of
organic apple juice

%.
3
8
1 Q J
Eggers N.! Kidmose U."", Moor U.%, Lo Scalzo R.? G2
'Department of Food Science, Aarhus University, Denmark, “Institute of Agricultural and Environmental Sciences, Estonian University of %E
Life Sciences, Estonia, *C.REA. Consiglio per la Ricerca in Agricoltura e 'Analisi dellEconomia Agraria, LAA. Unita di Ricerca per i Processi 2 \_I '
delllIndustria Agro-Alimentare, ltaly. *ulla.kidmose@food.au.dk £

Introduction Materials and Methods Conclusion

The pressing methods resulted in diffe-

There is a need for alternative, gentle | , -
rent sensory profiles of organic apple juice

processing methods that can be used 5 - | |
for processing of organic food products. = & produced from two different cultivars. The
The pressing methods used for organic O r& pressing methods had a larger influence
apple juice include the slow rack-and- e on the different sensory profiles, compared
frame press and the faster water press to differences between the two apple cul-
or belt press. The aim was to evaluate tivars. These results can be used by orga-
the influence of these three pressing NiC apple producers to produce apple juice
methods on the sensory guality of with distinct sensory gualities.
cloudy organic apple juice produced J:
from two apple cultivars. ‘g
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0 Sensory descriptive analysis
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g Appearance-, aroma-, flavor- and taste attributes:

<{ 15-cmscale (0 = low intensity to 15 = high intensity)

Figure 1. Study design.
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The pressing methods resulted Iin dif-
ferent sensory profiles of apple juice

from the two cultivars (Figure 2). Belt
oressing of both cultivars resulted in @
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the other two pressing methods. Rack-
and especially water-press resulted in

Spicy aroma

a sweet apple juice with high intensity soumess weeness Figure 3. PCA bi-plot of sensory data for Krista
Of apple aroma and - flavour compa- Figure 2. Sensory profile of Krista and Talvenau- and Talvenauding using belt-, rack- and water-
red to belt pressing (Figures 2 and 3). ding using belt-, rack- and waterpressing. pressing,
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