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Table 1  Factors and levels table of powdered drink

K W
At/ % B &K/ % CE/ % D W%/ %
1 2.0 L5 0.8 L0
2 2.5 2.0 Lo L2
3 3.0 2.5 1.2 1.4

L2.5 RBEARGHBRERERE S BT R
R 56 SR IR B PR M s b AT PR PERE /N e 10
N R 2R F B 43 43 5 OB €835 XUBR VH SUB 2
MR HATIESY 50 X0 X X X, . K R
WK A ZUE S ARG BT 8 E e P55 ya o 1L
BRI 0.4,0.3 F1 0.3, Bl y; =0.4X; +0.3X; +
0.3X, , ERIF RN v, =X, . IERZLE R LA

ﬁ?ﬁ“"'] GREEY, = i 7y1min Y, = Y12 7y2min Y,
Yimax ~ Ylmin Yemax — Y2min

Yo SRR BE 435 0.4 F1 0.6, RIZE &4y Y, =0.4Y, +
0.6Y,. BVHHIRHERRE 2.

*2 BEITEMNIRE
Table 2 Sensory evaluation standard
B TP AR 85y/5%
JERES AR LA, 90. 0~100. 0
WG, I 70. 0~89. 9
B BURR <70.0
S A - A AT 90. 0~100. 0
P15 B B 70. 0~89. 9
P15 &R B <70.0
HAERE HGHE TR, TR Y, TUURE 90. 0~100. 0
PEPEIE VAR, TR Y, TUTHE 70.0~89. 9
RGNS FPEJR TRUTYE <70.0
R BRFHTT O, OBRsE 90. 0~100. 0
A BR SR B 5 R AT 70. 0~89. 9
WA RE AR 2 <70.0

L2.6 FREMRE 7EJRHRHR AR L IE 38 52 50 F Al
FLEUS H100 mL BRI S . S AIRREEE 2RI
2%.3% 4% 5% 6% F 5 HEEtr. RE& e
RO A RDHE VB S I 2y N B R AT AR R 300
4%.2%.1.2%.1. 2% .1%.0. 2% , MK B #1851 I 8
5% 100 mL, @ BE T B A R X O R E TR AT IR
45 A 2 2P MR Y BaE iR N & .
L3 THEME

KA R SR FH BLBE TR R 52, 2 iR GB 5000. 3-
2010 s pH M2 A pH T+ B 38200 2 %5 W 19 pH B, 2 18
GB/T10786-2006M ; Fi& B ] 5 R FF 2 B, 1 = 35 )
E,2 8 GB/T 9736-2008 ,
2 HRE5SW
2.1 reT RO ES In E ORE S B R

M 1 A, SRR o A I BN T 3Y0RT  BRE
TEA3 BT I ORS00 B ) 884 0 98 T 24T PR
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DA AT B Rk TS B H R e, 7E— E B FE N
A et RO B T 2 38 I RORH B R A B R R
ML 3% J& , A7 i 48 ok N B VA i, o LR B PR 4
TR,
2.2 EEPREAS N E X YORH R AR

I 2 AT, 7R IR0 U B T LY DB A Bl
INER 4%, X2 h T HERE B AR 7R
— E Y N B & R 0 & A3 0, 7 & A BR T LR
EEAMTH O, B AR IIMA L —ERE EHI5 T
77 i BV
2.3 EORTSINESTYORHT A IR

A P 3 W], 7 IR U0 vk B S B Y, BRIl VN &
H2.0% ., BFFTEB, K i ) XUBR B 4 o 2. 3
LKA EA 2. 0%t 7= 5 B S et Y 46, T
LRI ER KT 2. 0% B, 7= 5 M B3 (50 IR, 5 S 4%
@, BT I BB KM BB A& R 2. 0%,
2.4 ZESCUNIMESTYORHT B A IR

F P 4 AT, 7 3 6 Ve S PRl P 5 2% S A 3l R
BH 1.0%. XATRESE i T SLhH#f H3, 7 — 2
] P 2 S i 2 #3488 [ A 00Ok LA T o A A XL
R, ZC S B B R AR R RORMR . PN I, XSS B
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Fig. 1 Effects of bamboo-leaf ultrafine

additive amount on drink quality

EPEE R %

B2 BriERmEXREmRARm
Fig. 2 Effects of white sugar additive

amount on drink quality
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Fig. 3 Effects of black rice additive

amount on drink quality
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Fig. 5 Effects of rhizoma dioscoreae

B4 REFMEBIT R RN
Fig. 4 Effects of gordon euryale seed

additive amount on drink quality
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/N 7 AL AT EAT R A BN R 0. 2000,
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Fig. 7 Effects of citric acid additive amount on
drink quality about
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AsB G, #THFERIERR . £ ABGD, HE
KPHERMET, BAEREHEE T3 E T ABGD, B

118

additive amount on drink quality
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AN I %

Fig. 6 Effects of small yellow rice

additive amount on drink quality

BIKFHA XM T RE D, T &L E AABGD,
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Iz5 1. 2%,

%3 EXEIWER
Table 3 Orthogonal test results

HR G ZaiTs
R_EE A Bk R gy HE ik REE  HETS
[€2V) @® © () yil vi2 Yil Yi2 Y

1 1 1 1 1 70 83  0.00 0.615 0.369
2 1 2 2 2 85 80  0.625 0.385 0.4806
3 1 3 3 3 82 80  0.50 0.385 0.431
4 2 1 2 3 90 75 0.8 0.00 0.332
5 2 2 3 1 86 78 0.67 0.231 0.4066
6 2 3 1 2 81 80  0.46 0.385 0.415
7 3 1 3 2 94 88  1.00 100 1.00
8 3 2 1 3 91 86  0.875 0.846 0.8576
9 3 3 2 1 73 82  0.50 0.538 0.5228
K1 1.2806 1.701 1.6416 1.2984
Kr  1.1536 1.7448 1.3354 1.8236
Ks  2.3804 1.3688 1.8376 1.6206
R 1.2268 0.376 0.5022 0.5252
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Fig. 8 Effects of the quantity of maltodextrin on
the stability
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Study on the Processing Technology of the Bamboo-leaf Solid Beverage

LIU Sheng,CHEN Xiao-yan,SUN Han-ju, WANG Chuan-hua, WANG Jin-yue
(School of Biotechnology and Food Engineering, Hefei University of Technology , Hefei, Anhui 230009)

Abstract: Taking the bamboo-leaf ultrafine powder as main raw material, black rice, gordon euryale seed, Rhizoma
dioscoreae and small yellow rice as the accessories, with sensory score as an evaluation index,the additions of the ultrafine
powder of bamboo-leaf,,black rice,gordon euryale seed, Rhizoma dioscoreae ,small yellow rice,citric acid and white sugar
were determined through single factor experiments. On this basis, L, (3*) orthogonal experiment was used to determine
the best recipe. The results showed that the best recipe of bamboo-leaf solid beverage was bamboo-leaf ultrafine 3. 0%,
black rice 1. 5% ,gordon euryale seed 1. 2% ,Rhizoma dioscoreae 1. 4% ysmall yellow rice 1. 0% ,citric acid 0. 20% , white
sugar 4% ,maltodextrin 4%. The results of this study provided a theoretical basis for industrial production of a series of
bamboo shoot powders.

Key words; bamboo-leaf ; ultrafine; puffing ; solid beverage

119

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

