FEAL bR Be 2R 2012, 27(4): 190~193
Journal of Northwest Forestry University

doi:10. 3969/j. issn. 1001-7461. 2012. 04. 38

FEZREBIXT L F R am By =2 i

SRR FHLEBR HLMEFLFHK

(L PHAERARBHE Ko AR B . BRPY ke 71210052, PUILARMRBHE . AR5 TR 2 BE . BRPE #BE 7121000

W OE ALK AT ARG A RN ER G AR T E R TARRT . O
FoR A HNE 3 A T RAS SR ELE TEREBS LR . BREFSRIEIFARLRE

s A R AR

ZREWN . LRRT QA ERRASFIR S S5 sk E L F BB (p<<0.05)

HEEHh  STEREBYARE EH 0 (p<<0.01), EXBLEMHT,.3#EERAAEIEILS
Bt 20% & A 8U0 RAAALER 0. 2% AT B BR WL 26.1 5 1~36.4 ¢ 1 56 B B B A &4 69
O R, BRIt A F e R A A B RE SR

K 4 R A 2R RA BB SR
hESES . TS255. 44,8377

XEFRERL A

NXEHS:1001-7461(2012)04-0190-04

Effects of the Main Ingredient on Quality of Jujube Beverage

LU Zhou-min', LI Qi-ye’, ZHAO Nan', HUA Zhi-xiu’, LI Xin-gang'

(1. College of Forestry, Northwest A&F University ,Yangling s Shaanzi 712100, China;2. College of Food Science and Engineering

Northwest A&F University ,Yangling » Shaanzi 712100, China)

Abstract ; Based on pre-experiments, the orthogonal experiment was carried out to investigate the effects of

the quantities of the main ingredients of jujube beverage, including jujube juice, sugar and mixed organic

acids on the quality indices (such as transmittance, soluble solid, total acidity, solid-acid ratio) and senso-

ry quality of the beverage. The results showed that the content of jujube juice, sugar and organic acids had

significant effects on the transmittance (p<C0. 05), soluble solid (p<C0. 01) and total acid (p<C0. 05) of ju-

jube beverage. The optimized recipe was obtained as jujube juice: 20%, sugar: 8% ., mixed organic acids

0.2%, and solid-acid ratio range: 26.1: 1 to 36.4 : 1, by which the beverage presented satisfactory sen-

sory quality.
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soluble solid content and total acid content
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