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What does an apple taste and smell like?

Apple � avour wheel

More than 1000 apple varieties offer a 
huge wealth of aroma, taste and texture.

The � avour wheel for apples can be ex-
perienced on three levels. The initial sen-
sory sensation will be guided into the in-
dividual aroma family (fruity, green, � oral, 
spicy, lactic, off-� avour) as well as into 
taste and texture. A quick orientation is 
provided by the illustration of the individ-
ual families inside the wheel.

Flavour families as well as taste and tex-
ture each contain subfamilies. These al-

low a further classi� cation of the fami-
lies, for example fruity notes into citrus, 
tropical, fruit, dried fruit and berry notes. 
A further precision is possible into the 
actual � avour (e.g. pineapple in tropical). 
The terms are both, scienti� c and suita-
ble for everyday use.
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