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Table 1 Factors and leavls of orthogonal test
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Table 2 Sensory evaluation standards of

Luf fa cylindrical leaf compound beverage
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Fig. 1 Effect of extracting time on water extract of
Luffa cylindrical leaf
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Fig. 2 Effect of temperature on water extract of
Luffa cylindrical leaf
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Luffa cylindrical leaf
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Table 3 Quality rating of Luf fa cylindrical leaf compound beverage
WL R

¥ REOK WEH RAER AR K % ASEE OB
5 A B C D 04p) @04 (B04p  B04)

EHFER SRR EPE
1 1 1 1 1 686587578677
2 1 2 2 2 371029 9 488389
3 1 3 3 3 488 389587 2810
4 2 1 2 3 2 8103 6112 4142 216
5 2 2 3 1 47 9 2810488389
6 2 3 1 2 389497587 2810
7 3 1 3 2 2 4143512488389
8 3 2 1 3 7858847617686
9 3 3 2 1 8757856 86 695

HE FEAIMIL S 20 SR Fe TR SE S R AR AL R S8,
x4 BEAERHEEITHER(B)

Table 4 Each recipe sample synthesizing assess results(B;)
5 Eics 5 Eics
7 B; = (0. 275,0. 370,0. 355) 6 Bs = (0. 175,0. 410,0. 415)
3 By = (0. 155,0. 400,0. 445) 2 By =(0. 155,0. 330,0. 515)
5 Bs =(0. 175,0. 400,0. 425) 8 Bs = (0. 345,0. 370,0. 285)
By =(0. 110,0. 230,0. 640) 9 By =(0. 330,0. 405,0. 265)

4 Bs = (0. 165,0. 390,0. 445)
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Optimization of Luf fa cylindrical Leaf Compound Beverage Based on
Fuzzy Mathematics

HAN Zhuo, LI Yan-hong,CHEN Xiao-yan,SUN Han-ju
(School of Biotechnology and Food Engineering, Hefei University of Technology , Hefei, Anhui 230009)

Abstract: Taking Luffa cylindrical leaf as raw material, with blueberry powder, jasmine flower as supplementary
material, a compound beverage convenient drinking and the optimal process were developed using single factor
experiment , orthogonal experiment and fuzzy mathematics theory. The results showed that the optimum conditions for the
liquid volume ratio was 1 : 12 g/mL,extraction temperature was 70°C ,extraction time was 30 min. The best ratio of the
compound beverage was Luffa cylindrical leaf extract 40%, blueberry powder 20%, jasmine pollen 5%, white
sugar 8%5.
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