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Research on Processing of Tomato-Milk Beverage

ZHENG Feng-rong, WEN Rong
(School of Food Technology ,Jilin Agriculture Science and Technology College,Jilin,Jilin 132101)

Abstract: The processing conditions of tomato-milk beverage,added with sugar and stabilizer were studied in this essay.

The processing concluded raw material pretreatment, homogeneous and sterilization et al. The optimal recipe and

processing conditions,determined by orthogonal tests were optimized. The results showed that the milk with ratio of 2 ¢ 1
compared with tomato juice,added 8% sugar and 0. 3% CMGC-Na that sterilized at 95°C for 5 minutes could prepare good

quality milk beverage.
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