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Development of Composite Grape and Carrot Juice Beverage
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Abstract: Grape and carrot were used to make composite juice beverage. The optimal formula of the beverage were determined through

single-factor and orthogonal tests. The results showed that the optimal formula was sugar 10%, grape-carrot mixed juice 20% and citric acid

0.1%. The optimal composition of the comp osite stabiizer was xanthan gum 0.4 g/L, CM C-Na 0.6 ¢/L. and sodium alginate 0.8 g/L.
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Table 1 Effect of ratio of grape juice to carrot juice on the
flavor of beverage
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Fig.1 Effects of sugar, grape-carrot mixed juice and citric acid
addition amounts on sensory quality of juice
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Table 2 The result of Lo(3%) orthogonal test on the sensory
quality of juice beverage
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1 1(6) 1(10) 1(01) 568
2 1 2(15) 2(0.2)  65.2
3 1 3(20) 3(0.3)  67.0
4 2(10) 1 2 64.5
5 2 2 3 75.8
6 2 3 1 92.2
7 3(14) 1 3 60.8
8 3 2 1 65.8
9 3 3 2 65.0
k 63.00 60.70 71.60

kz 77.50 68.93 64.90

ks 63.87 74.73 67.87

R 14.50 14.03 2.97
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Table 3 Factor level and results of the orthogonal test
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3 1 3(0.8) 3(0.8) 3.54
4 2(0.4) 1 2 2.42
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7 3(06) 1 3 6.12
8 3 2 1 5.83
9 3 3 2 6.67
ki 437 4.65 5.60
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R 2.82 1.19 1.64
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