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Abstract

[ Method ] Taking cocount meat as raw material, using juice yield as evaluation index, coconut milk was prepared by wet squeezing method;

[ Objective ] To optimize juice extraction process and beverage dispensing method, prepare coconut milk compound beverage.

Orthogonal design was applied to choose the best formula of cocount milk beverage by sensory evaluation. [ Result] The results showed that the
optimum coconut squeezing conditions were as follows: temperature 80°C , solid-liquid ratio of 1: 6 (kg/L), time 20 min. The best formula
was cocount milk 50% , radix puerariae juice 15% , Chinese wolfberry juice 8% , sugar 5% , sodium caseinate 0. 5% and glycerin monostear-
ate 0. 1% . Under these conditions, the obtained compound beverage of coconut milk has good flavor and rich nutrition. The shelf-life of co-
count milk beverage was 379 days at room temperature(293 K). [ Conclusion] The study can provide a new way for development and utiliza-

tion of coconut meat.
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Fig.1 Compound coconut juice beverage production process
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Table 1 Factor and level of orthogonal test for coconut juice process
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Temperature //°C. Solid-liquid ratio // kg/L Time // min
1 75 1:5 15
80 1:6 20
3 85 1:7 25
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Table 2 Sensory evaluation criteria for coconut milk compound beverage
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Table 3 Factor and level of orthogonal test for coconut milk com-

pound beverage dispensing %
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Table 4 Design and results of orthogonal test for coconut squeezing

technique
S K% Factor de—}{
Test No. A B C Jmci/oyleld
1 1 1 1 55
2 1 2 2 62
3 1 3 3 60
4 2 1 2 65
5 2 2 3 69
6 2 3 1 67
7 3 1 3 64
8 3 2 1 67
9 3 3 2 66
K, 59. 000 61.333 63. 000
K, 67. 000 66. 000 64.333
K, 65. 667 64.333 64. 000
R 8.000 4.667 1.333
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Table 5 Design and results of orthogonal test for coconut milk com-

pound beverage dispensing

. o K12 Factor BB TS

}i?cj/‘ 7 Sensory
est No. A B C D score // 3

1 1 1 1 1 70

2 1 2 2 3 79

3 1 3 3 2 73

4 2 1 2 3 91

5 2 2 3 1 86

6 2 3 1 2 83

7 3 1 3 2 71

8 3 2 1 3 76
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