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Preparation of a Compound Healthy Beverage from Balsam Pear,

Honeysuckle and Lophatherum Gracile Brongn

JIN Gui-min, LIAO Wen-tong
(Yingdong College of Biotechnology, Shaoguan University, Shaoguan 512005, China)

Abstract: The processing technology of a health beverage by using Balsam pear, Honeysuckle and Lophatherum gracile Brongn as raw

materials was studied. The clarification of balsam pear juice, the extraction of functional component in honeysuckle and Lophatherum gracile

Brongn, and the formula of final product were researched. The best concentrations of balsam pear juice, honeysuckle extract, Lophatherum

gracile Brongn extract and sirup were 25%, 1.5%, 1% and 8%, respectively.
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