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8.70.8.60.9.10 .
4 N CMC - Na
8
R
C>B>A>D A;B,C,
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A: B: c:CMC D /%

/% /% - Na/% /%
1 1 1 1 1 10. 92
2 1 2 2 2 14.21
3 1 3 3 3 15. 68
4 2 1 2 3 11.70
5 2 2 3 1 12. 83
6 2 3 1 2 10. 16
7 3 1 3 2 9.98
8 3 1 3 8.51
9 3 3 2 1 15.75

k, 13.60  10.87 9. 86 13.17

k, 11.56  11.85 13. 89 11.45

k, 11.41 13.86  12.83 11.96

R 2.19 2.99 4.03 1.72

C>B>A>D
AB, C,
2.2
0.003% B

30
(Ly=33.19 ao = —0.91 b, =0.12) .
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2 D -
0.40% (1. 00 g)
1. 80 . AE
D- 1.00 g
28.00 AE 1.80.
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5
A B: C: D E
/% /% /% /
1 0.05 200 2.00 1 1 20.80
2 0.05 400  4.00 2 2 25.60
3005 600 6.00 3 3 22.20
4 0.05 800 800 4 4 23.10
2 D- 5 0.06 2.00 4.00 3 4 24.80
23 6 0.06 400 2.00 4 322.20
3 7 0.06 600  8.00 1 2 25.10
8 0.06 800 6.00 2 1 25.80
. 9  0.07 200 6.00 4 2 24.70
’ ] 0 10 0.07 4.00 8.00 3 1 27.50
11 007 600 2.00 2 4 23.50
0.05% . 0.06% ~ 0.07% - 0.08%
12 0.07 800 4.00 1 3 24.40
2.00% + 4.00% ~ 6.00% - 8.00%
13 008 200 800 2 3 26.30
2.00% 4.00% ~6.00% 8. 00% 14 0.08 4.00 6.00 1 4 2520
0.07% > 15 008 600 4.00 4 1 26.80
6. 00% 4. 00% 16 008 800 200 3 2 20.10
22.40.23.40.24.60 K, 22,93 2415 21.65 23.88 25.23
K, 24.48 25.13 25.40 25.30 23.88
K, 2503 24.40 24.48 23.65 23.78
K, 24.60 23.35 25.50 24.20 24.15
R 2,10 1.78 3.8 1.65 1.45
C>A>B>D>E
A,B,C,
2.4.2
3 6 7o
5 . 6
10 c
27,50 (%) (mg/mL) (g/kg) (mg/100 mL)
11.70 £ 229.00+ 18.37+  62.37=
A;B,C, R 0.39 33.66 2.48 4.76
C>
A>B>D>E A,B,C, L
0. 08% 4. 00%
8.00% - /(CFU/g  CFU/mL) 10* 2
2.4 /(CFU/g  CFU/mL) 10
2.4.1 /(CFU/g  CFU/mL) 20( 50) 1
/(CFU/g CFU/mL) 20 1
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3
N ~CMC - Na
0.10% ~0.06% < 0.08%
CMC - Na; 0.40% D - ;
0.08% ~4.00% N
8. 00% N N
92

(11.70 +0.39) % (229.00 +33.66) mg/mL
(62.37 £4.76) mg/100 mL.
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A study on pulp beverage technology of red heart Kiwi fruit

ZHANG Longfei CHEN Mengying GAO Ya TANG Peiqi LIU Xiaoxiao XIAO Lixia"
( College of Food Science and Engineering Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: The red heart kiwifruit was used as raw material for a flesh — type beverage. By using orthogonal ex—

periment design the formula was optimized as 0. 10% of carrageenan 0. 06% of xanthan gum 0.08% of
CMC -Na 0.40% of D — ascorbic acid 0.08% of citric acid 4.00% of sucrose and 8.00% of fructose

syrup with the processing technology including steps of gelation homogenization and degassing and sterili—

zing at 70 °C for 15 min. The finished product had a good mouthfeel and stability.
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