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Processing Technology of a Compound Beverage with Apple and Banana

Juices
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(College of Food Science, Shihezi university, Shihezi 832003, China)

Abstract: The processing technology of a compound beverage using apple and banana juices was studied. The influences of some

stabilizers on the stability of this beverage were also investigated. The results showed that the optimum formula were as follows: banana juice

18.75%, apple juice 12.5%, sucrose 7%, citric acid 0.10% and honey 6%. The compound stabilizer was composed of 0.06% xanthan gum,

0.04% sodium alginate and 0.10% CMC-Na. Under those conditions, the compound beverage had smooth taste, even texture, nice flavors and

colors of apple and orange.

Key words: banana; apple; compound beverage; orthogonal test; stability

BRERKME, Em, SHEAR. B, €
¥y BB E oK E ) (s 20%LL B, 4
A& AL By Be C. B P KB PIRAS. B Bk BE.
PREE, bR R N A R, BRI N,
FEOMAESE A PE ThRe. SERE SR, k.
FIEBERMR, HEHEER B. C 4. B
BLOBREEE IRy, B Il AREITHE .
7 EDIRe. EREAREEE, ATLLR R OHK
A ERESHIRFEEERPEEMY), AR R A
FIpLS .

HURE IR FOGER . BONEATH—
FhcrbE . B E R AN, HEEER
il A TR R B A K R DIRL, IR R
BEARAE R AE ONL IO TR, TSERR HR . PR,
MIBFTRkh 7 BB AR I EREG,  RUAS IR 2 2
ARJE, AR BT BRI, HRR R DU A E R,
WiFsHEA: 2007-12-10
EE N XIZZ0975-), &, WL, #HIf, NERmRIOES I
FENMAIE

366

FEE AT MR, YRR R E T ).
1 MR5ERE

1.1 #E

SER CorsEie, —20, &E (g, —250),
RERE (EHZD, % (W, YWHTEGB1987, Il
%, Ve, BRI, FRoEisE, Boatra.
12 AUdRis

RSB AKIRERSRG 2 TR R
ihy SR I ZIROK . SOl A
AL FRCRESE
1.3 K52

AV BTN R TG B e K
FURCE Pl BRPE I R R s s A Mk
I KRR e
14 T2hkE

FR (MeVa=2:1) %R >EFH P E—p—>TA
SITRSEE SRR AR RE - EHER

HFE (MexVi=13) »FEH PP - RBEESITHSRIK



MK EmBHL

Modern Food Science and Technology

2008, Vol.24, No.4

B PRIR BN — B SRS R ARA IR — KRB - BHER
FERT. AEA AR (GATA AR, Gk, #E)
SBLA B TR R E S — RS
15 e b
® TREEEMRIESER

Table 1 Referenced criterion of compound juice sensory value
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Table 2 The levels of ingredient content
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Table 3 Results of orthogonal test on ingredient mixture

oty ks REFS
A B C D

1 1 1 1 1 78.56
2 1 2 2 2 81.23
3 1 3 3 3 79.26
4 2 1 2 3 82.62
5 2 2 3 1 84.36
6 2 3 1 2 78.24
7 3 1 3 2 76.35
8 3 2 1 3 80.66
9 3 3 2 1 79.23

K1 79.683 79177 79.153 80.717

K2 81.740 82.083 81.027 78.607

K3 78.747 78.910 79.990 80.847

R 2.993 3.173 1.874 2.240
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Table 4 Effect of single stabilizing agent on beverage

Vi A A BAEY% TR E Y,
b - - 16.86
1 bVl 0.15 5.96
2 CMC-NA 0.15 6.85
3 R BN 0.15 6.65
4 E5 ¥} 0.15 8.88
5 B 0.15 8.06
6 FIIE 0.15 8.35
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Table 5 The levels of stabilizing agent content

B
K - —
AGERIZ%)  B(CMC-NA/%)  C(#3EBR4/%)
1 0.02 0.06 0.04
2 0.04 0.08 0.06
3 0.06 0.10 0.08
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Table 6 Results of orthogonal test on stabilizing agent mixture

e A& TR
5 A B C 25 E/%
1 1 1 1 1 6.65
2 1 2 2 2 6.23
3 1 3 3 3 6.18
4 2 1 2 3 5.68
5 2 2 3 1 5.92
6 2 3 1 2 521
7 3 1 3 2 5.46
8 3 2 1 3 523
9 3 3 2 1 5.18
Kl 6363 5930 5697 5917

K2 5603 5803 5707  5.643

K3 5290 5523 5853  5.697

R 1.073 0.407 0.156 0.274
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