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Study on the Technology of the Compound Beverage of Rhizoma Imperatae and Chrysanthemum
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Abstract
rhizoma imperatae, chrysanthemum, pear juice, licorice, lotus leaf as raw materials, through single factor and orthogonal test, and the materi-

(1. Chongging Medical and Pharmaceutical College, Chongqing 401331;
[ Objective ] To explore the preparation method of rhizoma imperatae and chrysanthemum compound beverage. [ Method ] Taking

al ratio of rhizoma imperatae and chrysanthemum, main raw materials and auxiliary materials ( pear juice, licorice, lotus leaf) than the total a-
mount, pear juice, licorice, lotus leaf mass ratio, solid-liquid ratio and the effects of sucrose on the composite beverage was investigated, u-
sing fuzzy evaluation method to calculate the sensory score, the sensory score of process optimization index, rhizoma imperatae and chrysanthe-
mum compound beverage raw material formula is obtained. [ Result]100 mL rhizoma imperatae and chrysanthemum composite beverage of the
best formula for rhizoma imperatae 3.0 g, chrysanthemum 0.5 g, lotus leaf 0.2 g, licorice 0.3 g, sucrose 6.0 g, under this conditions, the sen-
sory evaluation of the compound beverage gets the best grade. [ Conclusion]The formula is simple and feasible, and it is a cold tea beverage with

market potential.
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Table 2 Factor and level design of orthogonal test
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3 4:1 8 5:3:2 1:10
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Fig.1 Effect of rhizoma imperatae and accessories of the total

mass ratio on sensory quality of products
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Table 3 Analysis of the results of orthogonal test

i [N £ Factor AN
s . ol
Test No. A B C D VAN
1 1 1 1 1 80
2 1 2 2 2 73
3 1 3 3 3 75
4 2 1 2 3 85
5 2 2 3 1 78
6 2 3 1 2 80
7 3 1 3 2 64
8 3 2 1 3 62
9 3 3 2 1 70
k, 83.0 73.3 80.0 70.0

k, 73.3 73.3 75.0 73.7

ky 66.0 75.7 67.3 78.7

R 17.0 2.3 12.7 8.7

AR R AR, AN R, > R > Ry, > Ry, IR
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Table 4 Statistics of rhizoma imperatae and chrysanthemum compound beverage of sensory evaluation

v a=2 ZHYUIRZS Organization state 15 Taste {27% Color and lustre SR Smell
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No. Excellent Medium Subalternation  Excellent Medium Subalternation — Excellent Medium Subalternation — Excellent Medium Subalternation
1 1 6 3 2 5 3 2 7 1 3 4 3
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3 2 5 3 2 6 2 1 8 1 3 4 3
4 5 4 1 6 4 0 5 4 1 7 2 1
5 4 3 3 4 3 3 3 4 3 4 4 2
6 3 4 3 4 3 3 2 5 3 4 5 1
7 2 5 3 2 4 4 3 6 1 4 4 2
8 2 5 3 1 6 3 3 4 3 2 6 2
9 0 5 5 0 2 8 0 2 8 0 4 6
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r0.4 0.3 0.37 ro.3 0.4 0.37
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r0.1 0.4 0.37 ro.2 0.5 0.37
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r0.0 0.5 0.57
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Table 5 Fuzzy mathematical evaluation results of rhizoma imperatae

and chrysanthemum compound beverage

v PRI L R4 REIAL BEEA 5350
/ Evaluation result set ~ Fuzzy processing evaluation score // 4}
Y, 10.19,0.55,0.26} 79.3
Y, 10.08,0.65,0.27} 78.1
Y 10.20,0.57,0.23} 79.7
Y, 10.57,0.36,0. 07| 85.0
Y 10.38,0.34,0. 28} 81.0
Yo 10.33,0.41,0.26} 80.7
Y, 10.26,0.47,0.27} 79.9
Y, 10.19,0.53,0. 28} 79.1
Y, 10.00,0.33,0.67} 73.3
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Table 6 Influence of aging temperature on the sensory quality of C3F of Hongda tobacco leaves
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Table 7 Influence of aging humidity on the sensory quality of C3F of Hongda tobacco leaves
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Table 8 Influence of packing material and light on the sensory quality of C3F of Hongda tobacco leaves
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Packing material Aroma quality Aroma quantity ~ Miscellaneous gas Momentum Trritation Aftertaste Aging result
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