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Production and History of Cider, the Apple Wine in England
Hiroshige Saka1l (Department of Food Science and Technology, Tokyo University of Agriculture)
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DEWHRZ ETRELLERTA b 45—
DY) — (Fvif)

BEHT1 EENo.2Ovyay . 277—74%
(7Y A b —NTHERS)

IRTNTE—F—D AT NCHEFEEH, V2T .
75— 7 DAY A 57— LRERFED 2 HFTRS
nTtwns,

4P OREERIZH 1900 B VAV —DFERT
FYRRERIA - TTIv oY=, F4¥YEVF <K
74T, G OOLUBIARE DY — (F
V) DAY NY) = F—ENE 4 F v b bRTRE
JTwa (B4R,
EREIMON—NVT YR e L v F—F ¥ aF Vi
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HIE7TVARRA Y TRFENE NI D& 5 RIRME
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