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Table 1. Pearson correlation coefficients between the intensities of the descriptors and the overall
note of the brandies obtained from apple musts fermented with different microorganisms. Summary
of statistical analyses carried out for results of sensory analysis.

Descriptors
Floral Sweet Grassy Fruity Smoked Citrus Pungent Yeast
pPoM@RENS 033 056 000 060 000 082  -045  -0.60
- ermentation
£ Ethanol RED 061 025 050 025 000  0.00 0.76 0.0
= (S.cerevisiae)
Cider Yeast 067 056 017 017 000 000 067  0.00
(S.bayanus)
DPOMGACONS 060 060 060 033 000 082  -050 0.7
7 ermentation
m  EthanolRED 7 927 011 05 000 011 -011 000
a (S.cerevisiae)
Cider Yeast 065 053 000 036 000 080 052 000
(S.bayanus)
Spontaneous 000 048 000 050 000 044 074 0.0
N fermentation
<
g PthanolRED (o0 019 050 060 000 060 018 000
E (S.cerevisiae)
Cider Yeast 050 056 000 022 0.00 017  -038  0.00
(S.bayanus)
Significance level ok ok ok ok ns ok * i

The same letters next to mean values within columns indicate the lack of statistically significant
differences at p < 0.05; ns not significant; 0.001 “***; 0.01 “**; 0.05 “*".



