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Development of Mixed Juice Drink of Yacon

DU Xiu-hong, LUO Yun-ging
(Yuxi Agricultural Vocation-technical College, Yuxi, Yunnan 653106)

Abstract: The juice was made from yacon juice as the main material and pear juice, sugar, citric acid. The best
technological parameters were determined through the 1, (3')orthogonal experiment. The results indicated that, taking
yacon juice 25% ,pear juice 10%, sugar acid ratio 100:2 , pectin 0. 2% ,it was possible to produce the mixed juice
drink of yacon with good flavor.
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