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Preparation Technology for a New Type of Pueraria lobate and Mulberry Recombination Hangover Drink
YANG Ling-ling (Department of Biotechnology, Hefei Technologe College, Hefei, Anhui 238000 )
Abstract

lobata , mulberry and honey as main raw material , the best ultrasonic condition and enzymatic preparation process parameters were determined

[ Objective ] A new kind of anti-alcohol functional compound beverage production technique was studied. [ Method] With Pueraria

by orthogonal test. The anti-alcohol functional compound beverage making from product taste, color, flavor and precipitation were investigated
comprehensively by the use of a weight distribution method and a multiply operator method. [ Result] The best extraction condition of Pueraria
lobate was extracted with 70% ethanol solution by ultrasonic method for 20 min at 50 C. The optimum condition for the extraction of mulberry
juice was adding 0.035% pectinase, adjusting pH 3.5, then using ultrasonic method for 20 min at enzyme solution temperature 50 °C ; The
best recipe of anti-alcohol functional compound beverage was: composite juice 35% (radix puerariae: mulberry: honey 2:2:3) , white granula-
ted sugar 10% , citric acid 0.35% . According to the proportion, the beverage was featured by sweet and sour taste, imported fresh, genuine
flavor, brown red color and rich smell. All of the physicochemical and microbial indexes of the products are in keeping with the national stand-

ards. [ Conclusion] The study can provide a reference for developing hangover health drink.
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Fig.1 The processing tecnique of pueraria lobate and mulberry recombination hangover drinks
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Table 1  Sensory evaluation standard of recombination hangover
drinks
=] AR E SR
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LR (W93 30 1) PRI, T 7 , ook b

Taste (full marks 30) BEREOR TS A S 2l

RIS, 57 A A %
DLVE (W43 20 43) TCUTVE bt
Precipitation IDVFOTTE h
(full marks 20) WAV 7%
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Fig.2 Effects of extraction solvent on yield of pueraria isofla-

vones
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Fig.3 Effects of extraction temperature on yield of pueraria
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Fig.4 Effects of ultrasonic time on yield of pueraria isoflavones
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Table 2 Factors and levels of orthogonal test for the enzymatic prepa-

ration of mulberry juice

K2 Factors

Level PRV TR Enzymatic Ultrasonic
even Pectinase pH(B) hydrolysis time
dosage // % temperature // °C min
1 0.025 3.0 20 5
2 0.035 3.5 30 15
3 0.045 4.0 50 20
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Table 3 The orthogonal test results of enzymatic preparation of mul-

berry juice
st % Factors hit
Test No. A B C D Juice yield // %
1 1 1 3 2 78.79
2 2 1 1 1 79.67
3 3 1 2 3 81.36
4 1 2 2 1 79.82
5 2 2 3 3 86.52
6 3 2 1 2 84.80
7 1 3 1 3 79.23
8 2 3 2 2 82.80
9 3 3 3 1 78.93
K, 237.84 239.82 243.70 238.42
K, 248.99 251.14 243.98 246.39
K, 244,29  240.96 244.24 247.11

2% R Range 3.72 3.77 0.18 2.90
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Table 4 Factors and levels of orthogonal test of compound juice hang-

over rate %
% Factors
K Van (A .V? 5 Vg (C
Levels s (A) i (B) s (C)
Vpuehuiu lobate Vitberny juice Vioner solution
1 5 5 5
10 10 10
15 15 15
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Table 5 The orthogonal test results of compound juice hangover rate

R oass P Factors fifm R
Test No. A B C Hangover rate // %
1 1 1 1 73.91
2 1 2 2 82.61
3 1 3 3 65.22
4 2 1 2 78.26
5 2 2 3 91.30
6 2 3 1 58.70
7 3 1 3 60. 86
8 3 2 1 52.17
9 3 3 2 54.34
K, 221.74 213.03 184.78

K, 228.26 226.08 215.21

K, 167. 35 178.26 217.38

2 R Range 18.13 15.94 10.87
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Table 6 Sensory evaluation test data

RESh g XU Flavor {67 Colour and lustre 5K Taste VLTE Precipitation

Sample No. \B v, v, v, v, Vv, v, v, v, A v, v,

@ 1 2 7 2 6 2 1 2 7 6 3 1

@ 2 6 2 3 5 2 3 6 1 1 8 1

3 5 4 1 3 7 0 6 3 1 8 1 1

@ 5 2 3 2 6 2 3 3 4 1 7 2

® 2 7 1 1 8 1 1 9 0 8 2 0

® 8 1 1 7 2 1 10 0 0 9 1 0

@ 7 1 2 2 4 4 2 3 5 1 3 6

0 2 8 1 2 7 6 2 5 5 0

© 1 7 2 4 5 1 2 1 8 1 1
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Table 7 Factors and levels of orthogonal tets of pueraria lobate and

mulberry recombination hangover drinks %
X2 Factors
AF BRI (A)  FARPERREE (B)  FBERRAE (C)
Levels Concentration of Concentration of Concentration of
compound juice white sugar citric acid
25 4 0.15
2 35 6 0.25
3 45 10 0.35

*8 BERRESEHBRMAEIZESTKBER
Table 8 The orthogonal test results of pueraria lobate and mulberry

recombination hangover drinks

. A% Factors s

sy Total o

Test No. A B C ota sco-re [© uzzy.
comprehensive evaluation

1 1 1 1 62.20

2 1 2 2 72.40

3 1 3 3 84.10

4 2 1 2 70.30

5 2 2 3 76.60

6 2 3 1 94.30

7 3 1 3 67.60

8 3 2 1 62.20

9 3 3 2 74. 60

K, 218.70 200. 10 218.70

K, 241.20 211.20 217.30

K, 204. 40 253.00 228.30

%2 RRange 12.27 17.63 3.67
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