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Preparation of a Beverage with Brown Sugar and Ginger Juice

DONG Wen-ming, TANG Qing-yan, YUAN Wei
(College of Food Science and Technology, Yunnan Agriculture University, Kunming 650201, China)
Abstract: A beverage was prepared using brown sugar and ginger juice as main materials. Furthermore, a strong emphasis was laid on the

study of the color, flavor, taste, and stability of the beverage during the process.
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