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Study on Processing Technology of Beverage with Mulberry Juice and Honey Vinegar

YAN Li-jiang' ,JING Ya-ling' , JING Jun-ping’® (1.School of Food and Wine, Yantai Research Institute, China Agricultural University , Yan-
tai , Shandong 264670 ;2.Shaanxi Fuping Experimental Junior Middle School, Fuping,Shaanxi 711700)

Abstract
Mulberry honey vinegar beverage was prepared scientifically with mulberry and honey as the main raw materials. The effects of different treatments

[ Objective | Mulberry and honey were used as raw material to develop the mulberry juice honey vinegar composite drinks. [ Method ]

on the juice yield and quality of mulberry juice were studied. Then the dosage of mulberry juice, honey vinegar and sucrose, the kinds and dosage
of stabilizers were optimized.[ Result ] The results showed that the soluble solids of mulberry juice squeezed under semi-thawing condition were in-
creased by 39.8%, and the quality and stability of mulberry juice were improved obviously. The optimum formula of mulberry juice honey vinegar
beverage was mulberry juice 20%, honey vinegar 15%, sucrose 10%. The optimum formula of compound stabilizer was 0.08% acid-resistant
CMC-Na, 0.06% pectin and 0.04% xanthan gum.[ Conclusion | Mulberry honey vinegar beverage obtained from this experiment not only has rich

nutrition and unique flavor, but also has good health care function, and can provide a new way for further processing of honey.

Key words Mulberry ; Honey vinegar; Beverage

RENA R A RPN 5 AR AR
WY BRIRE 2T 4 38 S A KT R 2 RIS
SFHA PRI RER Y, BA s ARG Ty e
SEUIR, N FEERIRAR, TATT5 g, B AR R 22 58
“21 RIS e BT T B
fif R IR S IAE T SRR R RO, R

= HARBRE 57 BRI By 1 3l kA 1 2R K R
P VR, DASSTE TR 2 A JEORHITE ) 1 S DA 2l
RS IR E RS UORL A WARIE . 2B IR E
TERLJORE, R e TR A B, NI R LT, SR B R
PSR LM B I ORE, AU IR 5 R R, T HLH A ARG
PR AL RE , (Rt D e s ) T T A (i — 2 i A
1 #R57H%

L1 ##
L11 E2s0RE M 0 5 A I Sl AT BROY W) 5 RV B
T TR PR YR 2T 4 32 B (CMC-Na) , PR J1 2K 44k

HE A it AR B - B R~ R - TR - D8 SRR AR

TARR A BB R, AR RAEYFH A RAE R
JRET , JH £ A 08 ) 5 R APV T R, 0 A R B
TAE MRS IP R 1.O1 B ERAT 141, 1) A b BB Be ik A= )
FHFE T, BRI AROE K 22 I B B 5 e B i 5 7 2 T 5 B O
L 5 S Pl P EL AR R A 15 F A B 12 o -5 1 28 T 2 e S
et

112 F2Es. HAEIR K, 5 2% o 7 A A
PR B AR R 5248 , WL 48 20 T 18 2 R Tr e i R
INELFA/JA TFIOF, LRSS A R AR K Z
FHYIRERL, M8 6 17 i B SIS s BiFEpL, 7 A8 i 8F
IRHLERA R FHAT G, SRMOGAEAER ) PHS -3¢ Y
FREETT, kG % B = AR A BR A 5 SR E R AEIIL, M 5 7
AL,

12 IZRESREESR

121 TZHf. REMEEUOR BN T T2 fk W
B 1,

CH i IR - R
R

R H > ho R~ B - 1k - 3
1 REBRERRHMITZRE

Fig.1 Processing technology of mulberry honey vinegar beverage
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Table 1 Sensory evaluation standard of mulberry juice honey vinegar

beverage
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Colour R, R 7~8
E T AR AN ERE Y 2t 5~6
W PR <4
AR (20 43) AR T A AR A A S PR A 18~20
Smell HA A, MMM 15~17
W NN Ee 12~14
AT SRR <11
HEURAS(3043) Wby 5], OISR 27~30
Texture 5 A I VRTRE 24~26
AULTEHRS 20~23
EERRTRIN S <19
F1Bk (40 43) FRERAE T, FUR MR A RER K 36~40
Taste ELA S TR, RIS A 30~35
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Table 2 Effects of different treatments on yield and quality of mul-

NG No e

berry juice
) Wit AR
l&)ﬁiﬁ_&‘ Juice  JEMIOE HEVRES
rocessing yield  Soluble solids Texture

method % content // %

i SRECRHR S AT 82.58 5.12
Fresh mulberry juice after
enzymatic hydrolysis

PRPARRERR AT 63.67 7.16
Half thawed mulberry ju-

ice after enzymatic hy-

drolysis
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Table 3 Optimal formulation L,(3*) design of factors and levels for
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orthogonal experiments

% Factor

KV . - -

s R SER(B) HORE(C)
Mulberry juice  Honey vinegar Sucrose

1 25 10 8

2 20 15 9

3 15 20 10

23 BEFRMEMNHE IREITEREHE—MIEFA
TR VML AR, ok AR 2 PR R KB Tl e & B
SEVIE . AT AR 0RSE M, e i ) A B
SEVEAS , FEAIEENEER . £ KRENAHE
W85, T IEASES , IEACI IR it L3 5, 45 R W3 6,
FHE% 6 TIA s SRR OB R e ) N R
HEF AR CMC—Na> 8 R > L s & A e 7 i B AR B 7
W A,B,C,, B 0.04% 5[5z 0.08% itz CMC—Na Fil 0.06% 5



194 B A

2018 £

Je o T IEAC IR AT I 2H A, (E 42 B2 20 T A T B

RIS BLOUTIER N 0.030 18% , JFHHSE S AT 5211,

F4 RIKEH L(3') MEXKBER
Table 4 Orthogonal test results of the best formulation L,(3*)

% Factor

= R
N e =
e F m o o
Mylberry Honey Sucrose Blank score /) 4y
juice vinegar
1 1 1 1 1 77.5
2 1 2 2 2 79.9
3 1 3 3 3 80.9
4 2 1 2 3 83.4
5 2 2 3 1 89.6
6 2 3 1 2 84.7
7 3 1 3 2 85.8
8 3 2 1 3 89.0
9 3 3 2 1 81.9
K, 238.3 246.7 251.2 249.0
K, 257.7 258.5 248.2 250.4
K, 256.7 247.5 256.3 253.3
R 6.47 3.93 2.70 1.43
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Table 5 Factor and level design of orthogonal experiment of com-
pound stabilizer L,(3*) %
[K £ Factor
K- . itz CMC—Na(B 2
Level )Zﬁ;jn J'ﬁ}ﬁ(A) ffﬁm/:lcl((:i rgsii\tl‘:rst : %ﬂﬁciﬁ)
gum CMC—Na ectin
1 0.02 0.04 0.02
2 0.04 0.06 0.04
3 0.06 0.08 0.06
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Table 6 Orthogonal experiment results of compound stabilizers
X2 Factor
I A2

Vi

=] —— o

Xanthan CMC-Na Blank Blank rate // %

gum Pectin

1 1 1 1 1 0.046 25
2 1 2 2 2 0.034 23
3 1 3 3 3 0.033 25
4 2 1 2 3 0.040 13
5 2 2 3 1 0.030 22
6 2 3 1 2 0.031 34
7 3 1 3 2 0.041 23
8 3 2 1 3 0.038 41
9 3 3 2 1 0.035 38
K, 0.113 7 0.127 6 0.116 0 0.1119
K, 0.101 7 0.102 9 0.109 7 0.106 8
K, 0.1150 0.100 0 0.104 7 0.111 8
R 0.004 4 0.009 2 0.003 8 0.001 7
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