M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.11

—HIRREAE N IR RY A

EIEsZ, XTFR, KER
(Mo A AE AR A RS, J &0 510545)

FE: AXANAT P AZZRH, MoARE, e, i,

& A AFH] B — AR RIAF b TR, BRI 69 R AERC

FTAR: AE D 30%, GHEI5%, T84 2%, &H0.2%, GIAH 0.04%.

KERIE: WE N BeRE: A G PRk
NEZS: 1673-9078(2012)11-1566-1568

Optimization of The Formula of A Salty Carrot Juice Beverage

TANG Zheng-xian, LI1U Qian-gen, ZHU Ting-zhao
(Guangzhou Kaihong Flavour Co., Ltd, Guangzhou 510545, China)
Abstract: In this paper, carrot was used as the main material and a salty carrot juice beverage was developed with‘peanuts, sugar, and

white pepper acted as the auxiliary materials. Orthogonal experiments were conducted .in this study, and the best formula was determined as

follows: carrot 30%, sugar 3.5%, peanut 2%, salt 0.2% and white pepper powder0.04%.
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Table 1 The sensory evaluation standards of carrot nectar with
savory flavour
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Table 2 Effect of the amountof carrot on the beverage sensory
ANE N RAE%
10 15 20 23 26 30
&k 40 42 45 50 56 63

A 5 8 12 18 20 22
RER”RE 45 50 57 68 72 85
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AR R RAE 23~30% IR, WIS G
BES R,

2.1.2 BRI B0 OB R i

VRN EEARORY AT A OREEAT 37 BRI XK o
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Table 3 Effect of the amount of white pepper powder on the
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beverage sensory
& Atk H /%
0.020. 0.025 0.030 0.035 0.040 0.045
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MFE 3 1] F 4 RO B AE 0.04% 8, Ak
B RERAERIEKME, TEELE 0.045%H,
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Table 4 Effect of the amountof sugar on the beverage sensory
B &4 Fl £ /%
30 35 40 45 50
&k 35 43 55 54 53 45

A 19 20 18 19 17 19
RERE 54 63 73 73 70 64
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Table 5 Effect of the amount of salt on the beverage sensory
BHRAE%
0.10 015 020 025 030 0.35
R 40 46 58 55 36 22

A 19 18 18 19 20 19
BERE 59 64 76 74 56 41
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Table 6 Effect of the amountof peanut on the beverage sensory
AR Z %
0.5 10 15 20 25 30
R 35 38 48 55 57 50

A 5 7 16 25 22 15
BRERE 40 45 64 80 79 65
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A TRINES 719 0.5%. 1.0%. 1.5%. 2.0%. 2.5%.
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Table 7 Factors and levels of the orthogonal experiment

%
KF :
A(HAZ 1) B(a##ky) C(a#4E) D(RE) E(LLE)
1 20 0.025 35 0.15 3.0
2 23 0.030 4.0 0.20 25
3 26 0.035 45 0.25 2.0
4 30 0.040 5.0 0.30 15
*8 EXTUWHERITER

Table 8 Results and analysis of the orthogonal test

KI5 A% Bg iR
A B C D E

1 1 1 1 1 1 755

2 1 2 2 2 2 .7

3 1 3 3 3 3 71.0

4 1 4 4 4 4 68.0

5 2 1 2 3 4 72.3

6 2 2 1 4 3 75.4

7 2 3 4 1 2 63.9

8 2 4 3 2 1 72.9

9 3 1 3 4 2 69.2

10 3 2 4 3 1 66.6

11 3 3 1 2 4 76.8

12 3 4 2 1 3 78.7

13 4 1 4 2 3 70.3

14 4 2 3 1 4 733

15 4 3 2 4 1 77.5

16 4 4 1 3 2 80.3

73.050 71.825 77.000 72.850 73.125
71.125.73.250 76.550 74.425 72.775
72.825 72,300 71.600 72.550 73.850

75.350 74.975 67.200 72.525 72.600
R~ 4225 3150 9.800. .1.900 1.250
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