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Preparation of A New Health Pumpkin Beverage

LIU Bo, I Yu—hong
(Department of Bioengineering of Jilin Agricultural Science and Technology Collega Jilin Jilin 132101)

Abstract; This experiment aimed to develop a new health drink, and to provide a practical way for the deep processing of
pumpkin. As the main raw materials, pumpkin and honey were treated by a series of procedures, and then the best com-
position of the stable emulsion and formula were screened by orthogonal design experiments. The results showed that:
the best composition of the stable emulsion was Monoglyceride 0.06% sucrose ester 0.06%, Sodium 0.10%, CMC—
Na 0.10%. The best formula for the drink was pumpkin juice 30%4, honey 6%, bean powder 1.0%, citric acid 0. 03 %.
Our research obtained a pumpkin—honey health drink, and provided a strong support for the large— scale production of
this pumpkin—honey health drink.
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