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Research on Processing Technology of Dragon Taro and Sago Juice Beverage
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Abstract
on laro in Xinghua as the raw materials, sago and milk were added to prepare dragon taro and sago juice beverage. After orthogonal test, fuzzy

(Jiangsu Animal Husbandry & Veterinary College, Taizhou, Jiangsu 225300 )

[ Objective ] To discuss the optimal formula of dragon taro and sago juice beverage. [ Method ] With local characteristic product drag-

math evaluation was used to obtain the optimal technical formula. [ Result] The technical formula of dragon taro and sago juice beverage was as
follows: 500 g dragon taro, 1 500 g water, 250 g milk, 150 g white sugar, 1 g stabilizer, and proper amount of sago. The color of obtained prod-
ucts was milky white with good stability, exquisite entrance and obvious taro flavor. [ Conclusion] This research enriches the variety of drinks,

and provides references for the development and application of dragon taro.
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Tablel Design of factors and levels for dragon taro and sago juice

beverage development experiment g
K Z Factor
KV o .
Level 7K (A) B47 (B) FIRMBE (C) TEHR (D)
Water Milk/g White sugar Stabilizer
1 1 000 125 100 1
1 500 250 125 2
3 2 000 375 150 3

TR & BFR IR L 500 ¢ o= Rl
Note: Adding amount in each factor was on the basis of 500 g dragon taro.
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BHIN T T2 R LU E AN 3, U E PRI A b A
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S IE-o VI
I HISRIE A ITAN RPN e 7 3 PR Ok B R T
it WE/INEH 10 24l A 5T 2R, B X 7 il ) (0
DR T R 4 MR E TIRVE PR, B A = (75, 412U
25 MR K)o RPN R T R 25 3 A
BEATEE, Y= (V,,V,,V5) = (05, 5, 28) .
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ARO0.3,i2 8 4 = (ay, a5, a5,a,) =(0.10,0.30,0.30,  WHEHIL], LKA, FLAFRY 5% I AKEBRAF ) PEK
0.30) , FBCHIECE P G5 A ERE R SRR 50 RS, R KA H# 100 °C,30 min ZRE . A H R E R
1.2.3 RMEBRE, RAFEOTACI. B R F Ba  ERHEERR,
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Table 2 Statistics of sensory evaluation results of L, (3*) orthogonal test

SRR fa7% Color 5 Taste HAVIRES Texture S Odor

Test sample code v, v, v, v, v, v, v, v, A v, v, v,
1 5 3 2 4 4 2 6 3 1 5 2 3
2 4 4 2 7 2 1 7 2 1 6 3 1
3 5 2 3 4 4 2 5 4 1 6 2 2
4 5 2 3 7 2 1 6 2 2 5 3 2
5 8 2 0 7 2 1 8 2 0 7 1 2
6 6 3 1 5 1 4 5 2 3 6 2 2
7 4 3 3 5 1 4 6 3 1 6 1 3
8 6 2 2 5 2 3 4 4 2 5 2 3
9 7 2 1 7 3 0 5 2 3 6 2 2
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BRI K : H—feab B S 2 HET, WA 3.
R, R,, Ry ®3 A EEEHRF
K R,, R,, R, Table 3 Comprehensive ranking of normalization method
U K2y |
R,, R,, R, Rank ' Test sample code || Rank ' Test sample code
St =123, 09 WRERGI i =1.2,3,4 WIRREENA | A A X
2, Ry Ry R IHINE § ANV R AT G QU 13 524 ; Y) 9 g y, 3
BOFRIRILE, LA 1 B Tl .y . o v .
0.50 0.30 0.20 5 Y, 7
1 0.40 0.40 0.20
'10.60 0.30 0.10 HIZE 3 ATHL, S SRl Je e 7 3 UK DORE B e LT T
0.50 0.20 0.30 ZLEEVEN BB ALB,C,D, B 500 g Je B th il
HRIEAOBIRE AT Y = A > K UXESE i SRR PP sk 1500 g 4073250 g, FIR0HE 150 g FaE il 1 g PEKIE &
BERY, = A XK BT 1 SRS TP A 2RO - 3 4ig
Y, =AxK, EHEFER B DR B RAE ST, I B 25 5 DA 0T
0.50 0.30 0.20 AG STV B E T A IR ORI R T Ty
- (0.10.0.30,0.30.0.30) x| -0 040020 Sy 500 g Sp A, MK 1500 g 45250 g (IRDIHI2S ¢ B
0.60 0.30 0.10 SEF 1 g PHOKGE B, A PORH A 7L O, FREVERF A
0.50 0.20 0.30 FEG, HA WL AR . BRI ZE 5 N nT LLZR 5 %
=(0.50,0.36,0.20) JEAS PR B AR RSSCR B S R, BE A SE R U A R

[RI AT A5 H A AR W 2R R M 45 51 . Y, = (0. 64,0. 25, SRS o [RIBS, a2 B il A5 %) 7= it #4797 0T
0.11),Y,=(0.50,0.32,0.18) ¥, = (0.59,0.23,0. 18) , Vs = /5 ABUIC ABER (M HERL A, B 7 0 75 250 i i A
(0.74,0. 17,0.09) , ¥, = (0. 54,0. 18,0. 28), ¥, = (0. 55, iz T &0t T HiLR 2
0.18,0.27), Y, = (0. 48,0. 26,0. 26), Y, = (0. 61,0. 23, (F4% 44 7)
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