Photos of the ciders after the respective treatments CA (room temperature, 18-23°C); CR
(refrigeration, 10-12°C); P60 (pasteurization at 60°C for 15 min); and P80 (pasteurization at 80°C
for 15 min), after 30 (A); 60 (B); 90(C) and 180 (D) days of storage.



