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Development of a Peptide-containing Sport Beverage
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Abstract: The orthogonal experiments for optimization of formula of a peptide-containing sport beverage was made and the best formula of

sport beverage was obtained as follows: peptide 1.0%, sugar 5.0%, honey 3.0%, tart flavor agent 2.5%, CMC 0.10%, west pomelo concentrate juice

1.0%, and NaCl 0.8%. The beverage showed better sensory quality.
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Table 1 Grading standard for sensory evaluation of the beverage
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Table 2 The design and the results of orthogonal experiment
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1 0.5 5.0 0.05 2.0 76.4
2 0.5 8.0 0.10 2.5 85.7
3 0.5 11.0 0.15 3.0 80.6
4 1.0 5.0 0.10 3.0 83.7
5 1.0 8.0 0.15 2.0 86.3
6 1.0 11.0 0.05 2.5 91.9
7 15 5.0 0.15 2.5 87.0
8 15 8.0 0.05 3.0 87.6
9 1.5 11.0 0.10 2.0 86.7
K, 80.9 82.4 85.3 83.1
K, 87.3 86.5 85.4 88.2
K, 87.1 86.4 84.6 84.0
R 6.4 4.1 0.8 5.1
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