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A Study on the Stability of the Acidic Jujube-pinenut Compdund Protein Beverage
——Effect of Emulsifications on Stability
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Abstract; The stability of the acidic jujube-pinenut compound protein beverage was studied systematically in this

paper. The results showed that the effects of emulsifications on stability of the beverage was prominent. The effects

of single emulsifier, compound emulsifier, special compound emulsifier, single stabilizer and compound stabilizer

on stability of the beverage were studied by testing precipitation stability and fat distribution indices of the samples.
The most desirable sample was obtained under the chosen condition: PGA 0.40% .
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Table 1 Stable time of different emulsifier concentrations on the beverage
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0.15 58 42 84 64 63 46
0.20 53 40 80 62 57 41
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Table 2 Effects of different HLB on the stability of the beverage
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3] 8 0.28 1.34
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Table 3 Effects of special compound emulsifier
on stability of the beverage
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0.05 0.34 1.73
0.10 0.29 1.55
0.15 0.26 1.30 .
0.20 0.30 1.34
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Table 4 Effects of different stabilizer concentrations

on stability of the beverage
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0.00 0.42 1.85 0.42 1.85 0.42 1.85

0.10 0.33 1.72 0.36 1.77 0.36 1.58
0.15 0.30 1.65 0.35 1.73 0.31 1.46
0.20 0.26 1.40 O.él 1.61 0.23 1.34
0.25 0.25 1.38 0.29 1.54 0.18 1.23
" 0.30 0.21 1.30 0.28 1.43 0.14 1.17
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Table 5 Effects of compound stabilizer on stability of the beverage

BB PGA BLTIE R/ % L E S
3:1 0.35 1.52
2:1 0.34 ' 1.49
1:1 0.31 1.50
1:2 0.29 1.46
1:3 0.22 1.37
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Table 6 Effects of special compound emulsifier and
PGA on stability of the beverage

LRZEAMN/% PCA/%  BLTTER/% NERiNfi R

0.1 0.35 1.37
0.1 0.2 0.27 1.29
0.3 0.16 1.20
0.1 0.32 1.38
0.2 0.2 0.26 1.34
0.3 0.21 1.22
0.1 0.34 1.46
0.3 0.2 0.30 1.40
0.3 0.18 1.21
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Table 7 Effects of different concentrations of PGA on stability of
the acidic jujube-pi t pound protein beverage
PGA/ % BLOUIESE % B 5 i R 3K
0.10 0.36 1.58
0.20 0.23 1.34
0.30 0.14 1.17
0.40 0.10 1.10
0.50 0.10 1.11
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