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One concentrates the juke whenever one takes a part of the waler oflF.
That concentration may be obtained by evaporating the -. ax-r.
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TJus concentrate juice does not ferment. Moreover, its weiirfit iiles. than ooe-fourth of that of the primitive apple juicT
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The concentrate juice is stored in barrels and shipDcd saftcheaply even to remote parts of the OM Country. Th^JTit U useu invu«ous ways: jellies, jams, syrups, cider and b«Ly nuWng
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The icicles that appear at fir&t are aJmost pure water. So if one
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Tf „^J^"i*^i 'TT- f'L'*^*'
"^^ separated from the juice and melted.

rf^l^Tlt °^ ^'''? the gravity was 4°.;. Beaume scile. The juice thatrornamed m the pa.I showed a d«isity of i4».7 B.. and the original juice
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*° concentrate the juice in that way--to a certain

inJesl
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in rllm '"t'ry"*^ ^'"-'^ (I4°.7 B.) is very sweet, very acid, and deepm color That means tt ts very rich in sugars, acids and tannins.
On the other hand, the liquid from the icicles (4°.7 B.) seems to lack

Tflhejruu' '
"' '^ *^' '"'''' *"'' included thi HalorZg essences

(T^r-'T'u^^ ^^""^ '^f ^^'"'^"^ *'^*'' «»«' fl^^'O'- ferments very slowly.(That ,s probably because nearly all the yeast and nitrogenous pHtZlesare m the concentrate juice.)
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Hence the idea of treating the liquid obtained from the icicles in thesame way as apple juice in order to make a sparkling unfermented drink.


