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Study on the Technology of Food Separation and Mixture
and Usage in Rose Beverage

WU Rong-shu,DONG Wen-ming,ZHAO Xiao-feng

(College of Food Science and Technology,Y A U, Kunming 650201, China)

Abstract

Utilizing the natural red pigment and fragrance of rose to study the flower beverage with
best color,fragrance is the main object at present. But it has much difficult in practice.This
study use the technology of food separation and mixture to extract pigment and fragrance of
rose,and separate the phenol with astringency and mix the needing substance. The study
showed:utilizing the technology of food separation and mixture to process rose beverage can
get rose beverage with best flavor and color.
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