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Abstract: Complex functional and nutritional oral liquid was produced using aloe, honey suckle and honey as materials and protection of
color, enzymatic hydrolysis, selection of stabilizer were also discussed. The result showed that the optimal color fixative, color fixative dosage,
stabilizer and stabilizer dosage were gluconic acid lactone, 0.05 mg/ml, f-cyclodextrin and 0.1%, respectively. After hydrolyzed by a-amylase
and pectolase, aloe juice with good fluidity was obtained. The best formula of the complex functional and nutritional oral liquid was determined
by orthogonal design and sensory evaluation and the optimal aloe juice concentration, honey suckle juice concentration, honey concentration and

table sweet concentration were 20%(v/v), 10%(v/v), 1.0%(v/v) and 0.3 mg/ml, respectively. The product has natural flavor of aloe and honey

suckle.
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Table 1 Comparison with different color fixatives and their
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Fig.1 Effect of stabilizers on the stability of product
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Table 4 Experiment factor level of Complex functional nutrition
oral liquid prescription Ly (3*)

K %#‘A 4+~B r:«c _ .nD
FET (viv) B850 (viv) ¥%/ (viv) T RAE (g/ml)

1 10 4 0.5 0.1

2 15 8 1.0 0.2

3 20 10 1.5 03




(IR EmBED Modern Food Science and Technology Vol.23 No.4(j=t 94)

#5 EAVREEF AIRKRECSRIERIGLERL (39
Table 5 Result of Orthogonal design Ly (3*) of complex

functional nutrition oral liquid

K5 A B C D 0 IR (574K)
1 1 1 1 1 76
2 1 2 2 2 82
3 1 3 3 3 78
4 2 1 2 3 85
5 2 2 3 1 75
6 2 3 1 2 79
7 3 1 3 2 87
8 3 2 1 3 92
9 3 3 2 1 94
K 236 248 247 245
K, 239 249 261 248
K; 273 251 240 255
k 787 827 823 817
k, 79.7 83 87 82.7
ks 91 83.7 80 85
R 123 0.7 7 34
&6 RREIER
Table 6 The index of sensory evaluation
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