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Study on the Processing Technology of a Healthy Beverage

Made from Sozamnmuiiatnm

DONG Wen-ming, LI Qi, FAN Ai-ping
(College of Food Science and Technology, Yunnan Agricultural University, Kunming 650201, China).
Abstract: Sozamnmuiiathm was used as the raw material for this study and the factors such as color protection, enzyme inactivition and

ingredient preparation, which influenced the quality of sozamnmuiiatnm beverage, were studied on the basis of learning the compositions of

sozamnmuiiatnm. And the optimal processing technology was investigated in order to produce a new sozamnmuiiatnm beverage with the

peculiar flavor and rich in nutrition of sozamnmuiiatnm.
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