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Development of LyciumBarbarum and Fruit Composite Sports Drink
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Abstract: Use LyciumBarbarum, fruit, sugar and citric acid as raw materials, through the single factor experiment and Lo(3*) process for

producing LyciumBarbarum and fruit compound health beverage was studied by orthogonal test. Test results showed tha the fruit juice,

enzymatic hydrolysis conditions were: 0.05%, pectinase enzy molysis temperature 45 °C, hydrolysis time 4H; wolfberry juice clarifying agent

was: adding 0.07% chitosan; the best formula of wolfberry juice addition amount is 35%, calcium juice add 30%, 0.18% citric acid, sucrose
adding 8% sodium chloride, 0.03%, vitamin C 0.01%, vitamin By 0.004%s, vitamin B20.003 %.. The produd is given to the nutritionist and

athletes after many experiments, and obtain the consistent high praise
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Table 1 Sensory evaluation standards
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Table 2 Effect of enzymatic hydrolysis conditions on the yield of

juice
oy F R B B fif R Bl Fif B &+t
5 RE/% BIC i]/h 1%
1 0.03 40 3 41.17
2 0.03 45 4 54.17
3 0.04 40 3 48.17
4 0.04 45 4 55.00
5 0.05 40 3 51.50
6 0.05 45 4 66.00
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Fig.1 Chitosan clarification effect of Qing Dynasty Dosage
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Fig.2 The effectof addition of calcium juice on the quality of
the productsDosage
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Fig. 3 Wolfberry juice and additives on the quality of the
products.Dosage
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Fig. 4 Effect of citricacid addition amounton the qualityof the
products
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Table 3 Table of Factors and Levels
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1 30 25 0.12 6
35 30 0.15 7
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1 1 1 1 1 84.5
2 1 2 2 2 88.2
3 1 3 3 3 91.2
4 2 1 2 3 92.1
5 2 2 3 1 97.4
6 2 3 1 2 90.0
7 3 1 3 2 98.2
8 3 2 1 3 95.2
9 3 3 2 1 90.3
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Table 5 Analysis of Variance
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A 102.130 2 51.065 67.289** 0.000
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