
Cider processing
-juicing and clarification-

washing, selecting

milling

Fructozym® P
Fructamyl® FCT

mash 
enzymatization

press/decanter

flash heating

separation

recooling 20 °C

enzymatic „keeving“

3-5 h; 15-20 °C

acid adjustment

stabilisation

Fructozym® MA-X-PRESS
30 ml/t

enzymatic extraction

Fructozym® MA-X-PRESS
50 ml/t

clarification

8-12 h

fermentation blend

NaCalit® PORE-TEC
ErbiGel®

Klar-Sol 30

extract adjustment

Boerovin
Kadifit

+ 50% water



Cider processing
-fermentation and stabilisation-

optional during end 
of fermentation 

sugar <2 g/l

malolactic
fermentation with
BioStart® Oenos 

SK®

NaCalit® PORE-TEC
Klar-Sol 30
ErbiGel®

racking

maturation

enzymatic
stabilisation

clarification, filtration

final blend

stabilisation with

Kadifit

sensory polish

bottling

Trenolin® Filtro DF

Kadifit 

to 30 mg/l free SO2

Vinsorb® neu

for sweet wine

complete
fermentation

Gerbinol®

Granucol®

fermentation
Viniferm C2 20 g/hl

Vitamon® Combi 30 g/hl
temperature control

< 25 °C

controlled
fermentation


