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Tab. 1 Change of Orange-sacjuice viscosity with various processing methods

B8l /h 0 0.5 1 2 3 4 5 6 7
Dy 6.25 6.12 594 594 576 576 576 576 576
@n 5.25 5.01 5.01 4.8  4.86 4.8  4.86  4.68  4.68
@y 4.25 3.96 3.78 3.78  3.60  3.60  3.42  3.42  3.42
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Tab. 2 Change of viscosity of three kinds of sour milk

B R /XK 0 0.5 1 2 3 4 5 6 7
@) 1.75 1. 62 1.54 1.34 1.34 1. 07 0. 90 0.63 0. 63
® 4.15 4.18 4.00 3.94 3.82 3.75 3.70 3.62 3.62
® 4.15 4.18 4.08 4.02 3.98 3.97 3.96 3.96 3.96
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Test on the Rheological Behaviour of Beverage Stabilizer
and Beverage Quality Control

Lu Zejian Zheng Baodong Chen Lijiao
(Fujian Agricultural College)

Abstract
The paper studied the characteristics of two commonly used stabilizers, CMC — Na (car-
boxymethyl cellulose ) and agar-agar, espacilly their variations of viscosity in common beverages.
Furthermore ,the technological process and quality control of Li Li-orange juice and sour milk pro-
cesses are also discussed . The test results showed that the same stabilizer made by different manufac-
turers had different viscosity characteristics. The results can be used as reference for quality control
in beverage processing.
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