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Abstract; Taking the exuviated zucchini seed,Ginkgo biloba L. extract and L-glutamine as raw materials, the formulation

of the beverage was determined by orthogonal test. The zucchini seed functional beverage could be made by adding 9%
xylitol, 170 mg/L Ginkgo biloba extract,0. 39% L-glutamine,0. 002% ethyl maltol,0. 16% thickening agent and 0. 14%
emulsifier,and then homogenizing the beverage 2 times at 60°C ,25 MPa,sterilized the beverage at 121°C for 15 min. The

quality of the zucchini seed functional beverage was stable and sensory characteristics of the beverage was better. The

beverage contained the functional factor of flavone and L-glutamine,and could be used to prevent of cardiovascular disease

and improve intestinal function. The beverage had a capacious market prospect,and could be drank by many crowds.
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Table 1 Factors and levels of Lo (3%) orthogonal test
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Table 2 Sensory evaluation standards of raspberry leaf fermented tea
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Fig. 1 Effect of fermentation temperature on clarity
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Fig. 2 Effect of canning quality on clarity
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Fig. 3 Effect of blanching time on clarity
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Table 3 Results of orthogonal experiment
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Table 4 Comparison of the content of TC, TG and HDL-C in mouse from different groups
biilFe HE/ R MLY% S E E B TC/mmol « L1 H=H8 TG/mmol + L1 TR %% B2 AR 2 A I % HDL-C/ mmol » L1
pogictiil 10 2.33+1. 39 1.2640. 33 1.3940. 41
R A 10 4.43+1.68 1. 7140. 43 0.58+0. 39
0.5 g/kg F| & 10 4.32+1. 24 1. 5740. 30 0.61+0.53
1.0 g/kg & 10 4.02+1.66 1. 3840. 64 0. 77+0. 80
2.0 g/kg M 10 2.98-0. 83 1.12-0. 44 1.090. 19
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Development of Raspberry Leaf Fermented Tea

HAN Zhuo, LIU Li-zi,LOU Qiu-yan,SUN Han-ju
(School of Biotechnology and Food Engineering, Hefei University of Technology , Hefei, Anhui 230009)

Abstract ; Taking raspberry leaf as raw material to develop a fermented tea with function of lipid-lowering. A sensory score
as an evaluation index, single factor test and I, (3°) orthogonal test were used with blanching time, canning quality,
fementation temperature as factors to obtain the best formula of raspberry leaf fermented tea, meanwhile health care
function were tested to raspberry leaf fermented tea through animal experiments in mice. The results showed that the best
formula of raspberry leaf fermented tea was as following: blanching time 5 min, canning quality 160 g, fermentation
temperature 40°C. Validating under the best conditions,the sensory score was 94 ,absorbency of clarity was 0. 158 ,and the
repeatability was good. The effect of the fermented tea on lowering lipid of mice was also proved. This study will provide
a new way to develop the processing of raspberry leaf and the categories of tea.

Key words: raspberry leaf;health care function;fermented tea;lipids

119

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



http://www.fineprint.cn

