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Unit Operation Optimization Variable IMPACT & SUSTAINABILITY ECONOMIC ANALYSIS
Pressing Pressure & Time | | A E106
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Fermentation Tank Size, Temperature drinking e Abundance of raw materials
. e Ethically and locally sourced e Job creation . 3-E+06 -
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raw materials e Highly demanded product S 2. E+06 -
EVAI UATION OF Al TERNATIVES e Genetically modified apples e International expansion E N
o
. ]
1.Apples: dessert apples vs cider apples “INAL DESIGN 1.E+06 -
2.Pressing: belt filter press vs rotary press % 5 E+05 -
3.Filtering: vibrating screen vs rotary sieves | |Product Composition = ) Er00
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4.Pasteurization: tunnel pasteurization vs Serving Size 1 Bottle (12 fl 0z) 0 1 2 3 4 5 6 7 8 9 10
UV light treatment Servings per Batch 10 Year
5.Fermentation: unstirred with temperature | Yearly Production 50,000 gallyear
control vs without temperature control Musselman's 100% Apple Cider 1 gal -
P packed Liht Brown Sugar 100 o Total Capital Investment $486,316.81
_ Wine lannins 7a1sp Variable Cost per Unit $879,141.98
Batch Unique Feature ABV Amd.E!Ie nds :i tsp Yearly Profit $34 722,22
1 Sugar S04 Pectic Enzyme va tsp
_ Yeast Nutrient Yatsp
2 Apple Juice Concentrate 7.5% | |Req Star Champaane Yeast ' RECOMMENDATIONS
3 No Added Sugars 6% _ e Experiment with different apple varieties
4 Added Honey 12% | |[ABV 8% e Add different flavor extracts
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