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Research on Balsam Pear Drink Production Stabilizer

JIN Yan-mei, WANG Hat ji
(Jilin Agricultural Science and Technology College, Jilin, Jilin 132101, China)

Abstract; Took the balsam pear as the main raw material, appended suitable amount of honey, the white granulated sugar
and other supplementary materials developed a quality stable balsam pear juice that had refreshing taste, flow or unique
and rich in nutrition. studied its preduction process, key technologies, the anti-oxidation and the choice of stabilizer. Used a
unique processing technologies to solve the hitterness, color protecting and stability. This experiment studied the kinds of
stabilizer; the dose and the proportion that used in producing Balsiam pear drink. Finally deternuned the best dosage and
proportion.
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