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Hard Cider Quality. HortScience. 51(9): 1098-1102.

® Boudreau, T., G.M. Peck, S.F. O'Keefe, A.C. Stewart. 2017. Free  Amino Nitrogen Concentration Correlates to
Total Yeast Assimilable Nitrogen Concentration in Apple Juice. Food Science & Nutrition. DOI:10.1002/

fsn3.536/full

® Bisson, L.F.,, C.E. Butzke. 2000. Diagnosis and Rectification of Stuck and Sluggish Fermentations. American

Journal of Enology and Viticulture. 51(2): 168-177.

Scott Laboratories Fermentation Handbook, online: www.scottlab.com

Boudreau, T.F., G.M. Peck, S.F. O'Keefe, A.C. Stewart. 2017. The interactive effect of fungicide residues and
yeast assimilable nitrogen on fermentation kinetfics and hydrogen sulfide production during cider fermenta-
fion. Journal of the Science of Food and Agriculture. 97: 693-704.

® Boudreau, T.F., G.M. Peck, S. Ma, N. Patrick., S. Duncan, S.F. O'Keefe, A.C. Stewart. 2017. Hydrogen sulphide
production during cider fermentation is moderated by pre-fermentation methionine addition. Journal of the

Institute of Brewing. 123(4): 553-561.
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