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Study on the Processing Technology and Shelf Life of Instant Fruit Sugarcane

KANG Meng-li' , LING Jian-gang' ,SHEN Jun-bo® , YU Jing-fen' ,ZHU Lin'
(1. Ningbo Institute of Research Center for the Processing of Agricultural Products,Research Institute of Agricultural Products Processing,
Ningbo Academy of Agricultural Sciences, Ningbo, Zhejiang 315040; 2. Ningbo Jiangbei District Fanshan Fruit Professional Cooperatives,

Ningbo,Zhejiang 315200)

Abstract: With fresh instant fruit sugarcane as test material,the processing method, sterilization technology and shelf life

of instant fruit sugarcant were studied. The results showed that the fresh fruit cane was processed into an instant fruit
sugarcane after washing, peeling,cutting (15~20 cm),10% salt sterilization,through the QT4(O, 2%~4%,CO, 8%~

10%) modified atmosphere packaging,shelf period exceeded 6 days,the total number of bacteria and escherichia coli were

in accordance with the relevant standard of food.
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Development of a Fermented Milk Beverage with Cordyceps militaris

SUN Lian-hai,GUO Ming-yue
(Luohe Medical College,Luohe, Henan 462002)

Abstract; Taking Cordyceps militaris extracts and fresh milk as main raw materials and with the addition of different
minor ingredients,on the basis of the single factor experiment,orthogonal test was adopted to decide a best formula of a
fermented milk beverage with Cordyceps militaris. The results showed that the optimal formula of the beverage were the
Cordyceps militaris extracts 35% plus fermented milk 52. 5% ,composite stabilizer 0. 5% ,sucrose 11%,and citric acid
0. 2% ,under these conditions,the product obtained good stability and good taste.
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