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Abstract
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A ginger-flavored solid beverage was developed by using dried ginger as main raw material. Orthogonal test was designed to deter-

mine the ethanol concentration, extraction temperature , extraction time and material-liquid ratio for gingerol extraction, and the formula of solid

beverage was studied. The results showed that the best formula of ginger-flavored solid beverage was ginger concentrate 1. 0% , white granula-

ted sugar 5. 5%, maltodextrin 3. 0% and sucralose 0. 003% respectively. This product had good dispersibility and mellow taste.
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Table 1 The factors and levels design of the orthogonal test for gin-

gerol extraction
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2 65 1:10 65 2.0
3 70 1:12 70 2.5
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Table 2 The factors and levels design of the orthogonal test for the

preparation of ginger-flavored solid beverage
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3 1.1 6.0 3.0 0. 009
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Table 3 Orthogonal test results and analysis of gingerol extraction

ppp 0
Tane A B¢ > %
1 1 1 1 1 0.973
2 1 2 3 2 0. 843
3 1 3 2 3 0.728
4 2 1 3 3 0.978
5 2 2 2 1 0.918
6 2 3 1 2 0.813
7 3 1 2 2 1. 404
8 3 2 1 3 1.091
9 3 3 3 1 0.777
ky 0. 848 1. 118 0. 959 0. 839

k, 0. 903 0. 951 1. 017 1. 020

ks 1. 091 0.773 0. 866 0.932

R 0.243 0. 345 0. 151 0.131
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Table 4 Orthogonal test results and analysis of the preparation of gin-

ger-flavored solid beverage

SR TA T WA
Tan A B¢ b gy
1 1 1 1 1 71.6
2 1 2 2 2 78.8
3 1 3 3 3 72.3
4 2 1 2 3 80.0
5 2 2 3 1 89.9
6 2 3 1 2 83.4
7 3 1 3 2 75.5
8 3 2 1 3 73.3
9 3 3 2 1 70.0
ky 74.23 75.70 76. 10 77.17

k, 84. 43 80. 67 76. 27 79.23

ks 72.93 75.23 79.23 75.20

R 11.50 5.44 3.13 4.03
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