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The Processing of Coffee Milk Tea and Emulsification Stability
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Abstract: The formula optimization of coffee milk tea using milk, green tea, coffee as the main materials was investigated by orthogonal

design method. And the influences of emulsifier onthe fa separation rate and centrifugation precipitating rate were also studied based on the

stability of the coffee milk tea. From above analysis, the best productionprocess of coffee milk teawas determined. The results indicated that the
dosage of milk, tea, coffee, sugar, sucrose ester, sodium alginate, CMC-Na were 9.0%,30.0%, 30%, 3.0%, 0.08%, 0.02% and 0.04%

respectively, under which the color, smell, organization and flavor were quite good.
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Table 1 The orthogonal design of formula optimization of coffee
milk tea
3 R A5 4R
KBS A(H BET CEwd D (a4t
%) 1%) 1%) %)

BB

1 109)  1(25) 1(0.20)~ 1(2.0) . 6.90
2 1 2(30) ~2(0.25) 2(3.0)"" 855
3 1 3(35) | 3(0.30) 3(4.0) 835
4 211) 1 2 3 7.83
5 2 2 3 1 8.45
6 2 3 1 2 7.10
7 3(13) 1 3 2 8.40
8 3 2 1 3 7.05
9 3 3 2 1 7.55

K1 23.80 23.13 21.05 22.90
K2 23.38 24.05 23.93 24.05
Ks 23.00 23.00 25.20 23.23
k1 7.93 7.71 7.02 7.63
kz 7.79 8.02 7.98 8.02
ks 7.67 7.67 8.40 7.74

R 0.26 0.35 1.38 0.39
1K 48 A A1B2C3D>
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Fig.1 The relationsof index trend and material formula
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Table 2 The orthogonal experiment for stabilizer formula

optimization

H& K2

K I

A(E#B (4% C(CMC- = Bt Hoil B4
Bel%) B4hI%) Na%) 7 H£/% REI% 2E%

o

1 1(0.04) 1(0.02) 1(0.06) 1 606 041 11.94
2 1 2004) 2004 2 58 045 12.04
3 1 3(006) 3002 3 600 032 1234
4 2008) 1 2 3 505 058 1254
5 2 2 3 1 571 058 12.74
6 2 3 1 2 620 046 1244
7 3012 1 3 2 600 058 1254
8 3 2 1 3 571 037 1234
9 3 3 2 1 560 061 1264
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Table 3 The optimizion of compound stabilizer

KR A B C D
K1 17.894 17111 17.975 17.375
Kz 16.964 17.550 16.483  16.483
Ks 17.314  17.800 17.714  16.764
i A ki 5965 5704 5992 5792
A ka 5.655 5850 5494 5494
1% ks 5771 5933 5905 5588
£ R 0310 0229 0498  0.204
Fiok CAB
AR A A2BiC;
K1 1.185  1.577  1.242  1.601
Ka 1619 1395 1645 1500
Ks 1.562  1.394  1.479  1.265
5 ki 0.395 0.526 0.414 0.534
IR ka 0540 0465 0548  0.500
1% ks 0521 0465  0.493  0.422
£ R 0145 0061 0134 0112
Fiok ACB
AR A A1B2C1 & A1B3C:
K1 36.32 3702 3672 3732
Ko 3772 3712 3722 37.02
Ks 3752 3742 3762  37.02
i ks 1211 12347 1224 1244
EUE ke 12.57 12.37 12.41 12.34
/% ks 1251« 1247 1254 12.41
£ R 0.46 0.13 0.30 0.10
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RUREHERR Y 0.08%, HFEERZ AN 0.02%, CMC-Na A
0.04%.
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