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The Development of Compound Health Drink of Hawthorn and Tremella fuciformis

CUI Dong-bo
(Department of Engineering, Liaoning Agricultural College, Yingkou, Liaoning 115009)

Abstract: Hauthorn and Tremella fuciformis were as materials to produce beverage, through comparative test and

orthogonal test, the infects of extracting methods and extracting temperatures to extract were studied and the

prescription of compound beverage was studied. The results indicated that the optimum technological parameters were
one time extract,85~95C ,30 min,and hawthorn took the percentages of 60% , Tremella fuci formis 10%, sugar 12%,
composite stabilizer; agar 0.2%, xanthan gum 0. 15%. This product had the color of the original hawthorn juice and

fragrance, no Tremella fuciformis smell, taste soft and coordination. Tremella fuciformis was not suspended in the

layered hawthorn juice and was not precipitation.

Key words: hawthorn; Tremella fucti formis; compound health drink
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Effect of Different Preservatives on Preservation of Cut Flowers Eustoma grandi florum

ZHANG Zhi-hong, SUN Tian-shu , WU Shuai, DU Kang
(Higher Vocational and Technical Schools Building, Changzhou, Jiangsu 213016)

Abstract; The effects of different preservatives on cut flowers quality of Eustoma grandi florum ornamental. The results
showed that the use of cut flowers Eustoma grandi florum preservative 250 mg/L Al, (SO, ); +250 mg/L 8-HQC +3%
SUC be handled vase, cut the body of water to slow down, and promoted buds open, flower diameter, and increased life
expectancy, etc. had a significant role, keeping good effect, the proposed use of the production,

Key words: cut flowers; Eustoma grandiflorum; fresh; visual quality
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