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Study on the Stability of Ginkgo Beverage

WANG Hai-lan, YAO Fang, QI Xing-pu, TANG Jin-song, SHI Shuai, JIANG Qi-kui
(Food College of Jiangsu Agri-animal Husbandry Vocational College, Taizhou 225300, China)

Abstract: The effects of different stabilizers on the stability of ginkgo beverage were studied. Ginkgo beverage was used as the main raw
material, and citric acid, sugar, sodium carboxymethyl cellulose, carrageenan, sodium alginate and other auxiliary materials were added. Ginkgo
beverage plant beverage was prepared by pretreatment, beating, filtering, grinding, blending, homogenization, degassing, sterilization and
canning. The optimal ratio of three kinds of compound stabilizers was studied by single factor experiment and orthogonal experiment. The
sedimentation rate and sensory score of juice were used as evaluation indexes. The optimal ratio of compound stabilizer for ginkgo beverage was
0.05% sodium carboxymethyl cellulose, 0.08% carrageenan and 0.06% sodium alginate, and the sedimentation rate was 2.45%. At the same
time, the ginkgo beverage has bright color, uniform texture, no precipitation and stratification. It has unique aroma of ginkgo beverage, delicate
and lubrication taste, moderate viscosity, sweet and sour taste. It is a kind of plant beverage suitable for all ages, and provides reference for the
research of food processing of ginkgo beverage.
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Table 1 Sensory evaluation standard of ginkgo beverage
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Table 2 The effect of single stabilizer on ginkgo beverage
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Table 3 Factors and levels in orthogonal test
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Table 4 Orthogonal test results of compound stabilizer
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