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Preparation of a Functional Beverage with Extract of Wood Frogs Eggs
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Abstract: Inthis study, extract of wood frogs eggs was used as main material to prepare a functional beverage. The results showed that the

optimum formula of the stabilizer and emulsifier were as followings: CMC-Na 0.12%, PGA 0.08% and monogly cerides 0.15%. The optimum

formula of the beverage was as followings: extract of wood frogs eggs 20%, sugar 8% and pH3.8.
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Table 1 Sensory evaluation standards for the beverage
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Table 2 Factors and lewels of the orthogonal test for
optimization of the stabilizer

kS
K
A (CMC-Na/%) B (PGA/%) C (3 H5/%)
1 0.04 0.04 0.05
2 0.08 0.08 0.10
3 0.12 0.12 0.15
R 3 REAMFNEFEZNELLER
Table 3 Results of the orthogonal test for optimization of the
stabilizer
XI5 A B C 48 2 P [%
1 1 1 1 56
2 1 2 2 68
3 1 3 3 78
4 2 1 2 71
5 2 2 3 85
6 2 3 1 62
7 3 1 3 91
8 3 2 1 68
9 3 3 2 74

X1 67333 72667  62.000
X, 72667 73667  71.000
X3 77667 71333  84.667
R 10334 2334 22667
® 4 IRMECS R FIE R T AR R KT

Table 4 Factors and lewels of the orthogonal test for

optimization of the beverage formula optimization

H&
*F
A(REIPRIII%) B (48/%) C (pH 14)
1 10 4 3.8
2 20 6 4.0
3 30 8 42
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Table 5 Results of the orthogonal test for optimization of the

beverage formula optimization

EEE e A B C FEEEL
I

1 1 1 1 78
2 1 2 2 67
3 1 3 3 74
4 2 1 2 89
5 2 2 3 87
6 2 3 1 93
7 3 1 3 68
8 3 2 1 83
9 3 3 2 76
X1 73.000 78.333 84.667

X2 89.667 79.000 77.333

Xs 75.667 81.000 76.333

R 16.667 2.667 8.334
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