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Study on Fermented of Vinegar Beverage with Xylooligosaccharides and Watermelon

XU Xuefeng

(Agricultural Technical College of Jilin, Jilin Jilin 132101, China)

Abstract; Funcction fermented vinegar beverage compound drink was made with xylooligosaccharides and the w atermelon

as main materials. This object introduced the technique of the fermented vinegar beverage processing, formula and main

processing technology of the beverage were studied by orthogonal experiment.

Key words: Xylooligosaccharides; Watermelon; Ferment; Orthogonal experiment

EREARABEREEW

1. MEEMEETH, —TEZ8H
£ H—FRAERAE-APLLHK, P
XLARRBELETFLEFR R, REA
ERMAE, SR ERL A EF LR, B
et F A er A ABR M L4 EER
ERHHREREAN, — 2 HESLF, A
ST SRR, ERB K, I X dE
A4 E Fo A 2E 6 R AR

2. MMBR S YMSEZGHREME A
Shi B A R b F AR EF
dy. b 3 AR — AR AL E S

%, RS EAGEAER KK
R AT, REWIIE,d. bF A
1% 2 7% K, 45 5] 2 s AR AR 69 S AF, A
sh 3 Z) AP AT S AP, LR E S WK
10 000 4 vA b 64 h 3E XAy, A Tz e ff
ATFR@AREF, AT BT
3z, TR HHREHR
F LR AR T Al E KA K

3. mMMESHEAXBME BTE
#H., EAFARBIFABLABRER
AR, FERGEFE—ERABE

B)I&) (&) GR

A#3E, T 2#8EFX it
FRBEMHEMNK, B, £ FE A LELR
AR, mkWEEEH XiALH 0
Ff

4 EMEXFESHENREME £
HdEGeRmT TR, aAaEL
HERFHRIT; FHERELTEGE
BRI, “HE"TIHORSTE
WA, QAT ERRTHIAFK
Yk, R AR TRLELEY
A AP AR S ILEE T AR

211



