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Preparation of a New Cool Beverage Containing Poria and Coix

LI Shu-yi, GU Cai-qin, ZHOU Xue-e, LAl Chun-hua, MAI zhi-an, ZHENG Xu-dong
(College of Chemistry and Chemical Engineering, Guangzhou University, Guangzhou 510006 China)
Abstract: The optimal formula and procession parameter of a new cool beverage containing Poria, Coix and other additives (the root of

kudzu vine, liquorice, red dates, xanthan gum and sirup) were studied by one factor and orthogonal test. The results showed that the optimal
formula of cool beverage contained 6% of the mixture ofporia and the root of kudzu vine (1:0.6), 0.75% of Coix, 0.65% of liquorice, 1.25% red
dates, 0.18% xanthan gum and 5.50% sirup. The best cooking time was determined as 30 min. Analysis of 100 mL product showed that the
product contained 59.80 mg tuckahoe polysaccharide and, 45.00 mg flavone of the root of kudzu vine. The soluble solid was 4.5. The beverage

tasted sweetand delicious.
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Table 2 Effect of extraction methods on the polysaccharide

content and extraction rate
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Table 3 Effect of stabilizer on texture and flavor of the product
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Fig.1 Effect of ratio of poria and kudzuvine root on sensory

evaluation of product
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Fig. 2 Effect of quantity of the mixture of poria and kudzuvine
root on sensory evaluation of product
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Fig.3 Effect of amount of xanthan gum on the sensory score of

product
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Fig 4 Effect of amount of Coix on the sensory score of
product
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Table 5 Results and analysis of orthogonal test
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