
 

Acetic acid    140 

Acetified cider (bacteria)   116 

Acid measurement   87 

Acidity problem / reduction 85 

Acidity, importance   60 

Ageing in wood   78 

Air – benefit for cider   75 

Air – danger for cider   81 

Alcohol measurement    59 

Alcohol yield table   58 

Ammonium phosphate   63 

Amygdalin   57 

Apple classification for cider 29 

Apple cultivar table   33 

Apple juice   130 

Apple juice (clear)   139 

Apple juice (cloudy opalescent) 134 

Apple juice composition   30 

Aroma of cider   83 

Asturias (Spain)   117 

Bag-in-box   81 

Barrels (wooden)   18 

Bentonite fining    126 

Benzoate   100, 138 

Biennial bearing   43 

Bittersweets    20 

Blackening of cider   121 

Bladder press   22 

Blending   84 

Bottle conditioning   90 

Bottle types (glass)   92 

Bottles (plastic / PET)   94 

Bottling (contract)   99 

Brewing (beer)   14, 95 

Brix     59 

Bran    122 

Browning of cider   121 

Calcium (for keeving)   107 

Campden tablets   67 

Candida   115 

Carbon dioxide pressure table 93 

Carbon dioxide saturation   89 

Cask conditioned cider   95 

Champagne method   91 

Chaptalisation   14, 59 

Chemical preservation   100, 138 

Chill haze   124 

Chitosan fining    128 

Cider ‘sickness’   116 

Cider and the law   15 

Cider apple cultivars (table) 33 

Cider fruit   28 

Cider history   9 

Cider producers   12 

Cider vinegar   140 

Cleaning equipment   19 

Copper    18, 121 

Copper to treat eggy cider   119 

Customising your cider   82 

Customs Duty   15 

Cyanide   57 

Definition of cider   13 

Devonshire colic   18 

Drainy aroma   119 

Dry carbonated cider   89 

Duty exemption   15 

E. coli bacteria    138 

Eggy aroma   119 

Enzyme (PME) for keeving 108 

Equipment for cider making 17 

Evelyn, John   10 

Fault-finding   112 

Fermentation and storage (outline) 25 

Fermentation lock   74 

Fermentation monitoring   74 

Fermentation problems   115 

Film yeast (Candida etc)   116 

Filtration and fining   125 

Finings addition table   128 

First time - pulling it all together 73 

Flavour of cider   83 

Flavour problems   119 

Flow chart for cider making 27 

Food Safety Act   16 

Freezing fruit   24 

French Cider   104 

Fruit blending   36 

Fruit for cider    28 

Fruit selection   19 

Fruit storage and ripeness   48 

Fruit washing   48 

Gelatin fining    127 

Geranium off-flavour   100 

Glucose wines   14 

Glycerol   96 

Greening of cider   121 

Hanseniospora (yeast)   71 

Harvesting   45 

Hazes and deposits   122 

History of cider   9 

Hydrogen sulphide    70, 119 

Hydrometer   58 

IBC storage tanks   25 

Iodine test (for starch)   46 

Iron   18, 121 

Jefferson, Thomas   10 

Juice, apple   130 



Juicing and fermenting procedure  47 

Keeving - French and English tradition 104 

Keeving brought up to date  106 

Kieselsol fining     128 

Kloeckera (yeast)    71 

Lead poisoning    18 

Legal aspects    15 

Long Ashton Research Station   11 

Malo-lactic cultures    86 

Malo-lactic fermentation    78 

Materials of construction    18 

Maturation and bottling    77 

Maturation in wood    78 

Meat in cider     64 

Metabisulphite    65 

Methode traditionelle    91 

Microbial haze    122 

Milling and pressing (operation)  50 

Milling and pressing (outline)  21 

Mills    21 

Mother of vinegar    142 

Mould in apples    133 

Mould in juice    137 

Mousiness (flavour)    120 

New England cider    60 

Newton, Isaac    10 

Nitrogen (for trees)    32 

Nutrients (for cider)    63, 90 

Off-flavours    119 

Oiliness    121 

Orchard location and shelter  36 

Orchard sward    40 

Orchard thinning    38 

Orchards, old    44 

Pack press    52 

Pasteurisation of cider    96 

Pasteurisation of juice   135 

Patulin   133 

Pectic enzyme   63, 144 

Pectin haze    63, 122 

Pectin methyl esterase (PME) 105 

Pectin test    124 

Penicillium expansum   133 

Perry   144 

pH value and measurement 61 

Preservatives    100 

Press efficiency   56 

Presses   23 

Pulpmaster   22 

Racking   74 

Racking, addition of sulphite 77 

Real ale    95 

Refractometer    57 

Rootstocks   37 

Ropiness   121 

Saccharin   100 

Saccharomyces (yeast)   71 

Saccharomycodes ludwigii (yeast) 123 

Slimy pulp   112 

Sorbate   100, 138 

Sorbitol    96, 145 

Sparkling ciders   89 

Specific Gravity (SG)   57 

Splenda   100 

Starch test   46 

Stuck fermentation   114 

Sucralose   100 

Sugar / SG / Alcohol Table 58 

Sugar content and specific gravity 57 

Sulphite at racking   77 

Sulphur dioxide addition table 67 

Sulphur dioxide, use of   65 

Sulphury smells   119 

Sweet carbonated ciders   98 

Sweet still ciders   96 

Sweeteners, artificial   100 

Sweetening cider with juice 97 

Tanks – HDPE, stainless steel 25 

Tannin   21, 29,  

   84, 145 

Tannin haze   123 

Thiamine (vitamin B1)   63 

Traditional sweet ciders   102 

Tree pests and diseases   42 

Tree pruning and management 41 

Tree spacing and yield   37 

Trees - buying and planting  39 

UV sterilisation   139 

Vinegar   140 

Vinegar eels   144 

Vinegary cider   117 

Vintage quality   31 

Washing fruit   48 

Windbreak    37 

Wood   19 

Worlidge, John   10 

Yeast nutrients   64 

Yeast selection   67 

Yeasts, cultured   68 

Yeasts, wild   49, 71 

Yield of  juice   55 

 


