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Positive Impact

" Providing students with work experience in
various fields (production, supply chain, LAB SCALE PRODUCTION
management, etc.)

" Stimulation of local economy (by purchasing
apples from local orchards)

FINAL PRODUCT

Product Composition
Serving Size 1 bottle (12 fl oz)

Potential Drawbacks

Apples
" \Waste creation if materials are not properly Granny Smith
handled Pink Lady
Golden Delicious
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Think impact.

! Alcohol and Tobacco Tax and Trade Bureau. United States Department of the Treasury. 2016. Purdue University is an equal opportunity/equal access institution.



