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Preparation of Health Drink of Balsam Pear and Apple
HUANG Yun-feng et al
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Abstract
balsam pear and apple as the main materials, the health drink of balsam pear and apple was prepared. The effects of amounts of balsam pear

( Department of Biology and Environmental Engineering, Guangzhou City Vocational University, Guangzhou,
T 2y g 2 g y y g
[ Objective ] The study was to determine the optimal technical formula for health drink of balsam pear and apple. [ Method ] With

juice , apple juice, honey and citric acid on quality of the product were studied through orthogonal test. [ Result | The effects of main factors on
quality of the product from big to small in order was balsam pear juice amount > citric acid amount > honey amount > apple juice amount. The
optimal technical formula for health drink of balsam pear and apple was 20% balsam pear juice + 10% apple juice + 1.5 g honey +0.035 ¢
citric acid. [ Conclusion ] Under the optimal technological conditions, the product was refreshing and sweet with rich nutrition and suitable

taste.
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Table 1 The factors and levels of the orthogonal test

HZE Factor
KE AHN/% BRI % D iR
CHeE /g o
Level Balsam Pear Citric
Honey
pear juice juice acid
1 10 10 0.5 0.025
15 15 1.0 0.035
20 20 1.5 0.045
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Table 2 The results of the orthogonal test
s AF/%  BIRER C¥  Dirlg -
Balsam /% /s B¢ .
No Score
pear juice Pear juice Honey  Citric acid
1 1(10) 1(10) 1(0.5) 1(0.025) 62
2 1 2(15) 2(1) 2(0.035) 65
3 1 3(20) 3(1.5) 3(0.045) 67
4 2(15) 1 2 3 72
5 2 2 3 1 75
6 2 3 1 2 82
7 3(20) 1 3 2 90
8 3 2 1 3 71
9 3 3 2 1 70
K, 194 224 215 207
K, 229 211 207 237
K, 231 219 232 210
k, 64. 667 74. 667 71.667  69. 000
k, 76. 333 70. 333 69.000  79. 000
k, 77.000 73.000 77.333 70. 000
R 12.333 4.334 8.333 10. 000

AR R DR (5 60% ) HEUEAS (& 40% ) BEAT44- 8174 -

Note :The comprehensive score was made according to taste (60% ) ,tissue

figure (40% ).

22 FRERIEE
221 BEHE . ORE REE;ONE: 1EEHR

KR, A B, TR QHALEE  RAX 54
i ABJGRFE LS RITE.
2.2.2 BALHEARC . TIAMEEEYEE 14% MRS E (L
REWT) =8 ¢/100 ml;pH {E 4.0,
2.2.3 BEwERRT . AEEE <100 4>/ml, KIS <6
/100 ml, BHREAAFREH -
3 &

(D ZERB A2 o, B3PI X8 AT I, A E
AT F2 BRI R, 78 AT A PR S M5 B I P A I
FHIRRE , R REH RGO B M EEA EE/EH -

(2) 38 IEATAE B, 15 1w TCE R AR B RO W B4
B 5K :20% A +10% 3ERMT +1.5 g B +0.035 ¢ #
B 30wk

(1] B, 2 RAME R R ShRefR i sT b i () . LhPEe Tk, 2005
(2):38 —40.

(2] Thi, 24 =R BRI, K st e ) 1 &Rty 2000
(1) :126 - 130.

(3] B MM BRI TR | 51T ,2003 (1) :66 -
67

(4] MM, FRBE R TR TR LM | Jbt: (b Tl
2006:135 —137.

(5 ] s, ZTOSBHEHOTREIL] | A RISHR, 1997 (10) :59 — 60.

[6 ] Bkt BT M . dbes - PEE TR ,2006:115 - 117.

(7] B4, A= RS R AR M 1. PN R T A R
2000201 —209.

(E4% 15400 )

[22 ] B AENES T 2N B R ARBER ARBIZT [ D | 1B ABRRARAE,
2006.

[23 ] WOUTER G VAN DOORN,MARION VEKENA , MARIE-LOUISE BAK-
KER. Effect of dry storage on scape bending in cut Gerbera jamesonii
flowers[J |. Postharvest Biology and Technology,1994,4(3): 261 —269.

(24 ] cuisk. TEFrE M ] b - R R , 2006.

[25] ?@?‘@) FAUE. AN LR R e ARG [) |, s LR,
2000(5) :34 -37.

(26 1 FR M, e, XL &5 SRS R P R L sl ]
KRR AR 200817 (1) :123 — 126.

(27 ) ok, B, A L ZXHEMEEEnES v [ ] flns
#2,2008,29(1) :59 - 62.

[28 ] VAN MEETEREN U, VAN GELDER H,VAN IEPEREN W. Reconsidera-
tion of the use of deionized water as vase water in postharvest experiments
on cut flowers[ ] . Postharvest Biology and Technology,1999,17(3):175
—-187.

(29 ] 3k (ESS AR, SRR s uER i () 1 1T
FRRNE,2006(6) :239 —242.

(30 ] ANDREW J,MACNISH RIA T,LEONARD TERRIL A NELL. Treatment
with chlorine dioxide extends the vase life of selected cut flowers [J ].
Postharvest Biology and Technology,2008 ,50(2) :197 -207.

[31 ] LIJUAN XIE,DARYL C JOYCE,DONALD E IRVING,et al. Chlorine de-
mand in cut flower vase solutions [J ]. Postharvest Biology and Technolo-
2y,2008,47(2) :267 - 270.

(32 ] HHINAYY 75, T8, 55 iR RSB REER 1) ] &bk
AAZEEAHR 2008 ,36 (11) :67 —70.

(33 ] Rtlt, R0, #9FH, 5. DRI RS ER 2 10BN () | 2ol
52,2008 ,36(25 ) :10768 - 10770.

[34 ] JE54e, FEER , AR, 5. ZKGRRRD 6-BA SYFEINZEYITEAR BRI R 5T

[J 1. db755E2;,2008 (8 ) :117 - 120.

(35 ] Ry, 5K, i, 5. R AR BEFINTIEWIZE UL R BERR B 5%
[T ] VIR EEE4R  EARRLSERR ,2004,32(3) 166 — 69.

[36 ] FARULE. |- FELERRIE T BN R EECR AR [ ] PEME S
72,2009(1) :32 - 34.

(37 ] 2=, phE, Bkitk, &5. S3307 XA AR &FE Y IEE FfR et 2
[J 1. vERRARASE5445,2008 ,39 (3 ) :293 —296.

(38 ] 23 XIRGE 23, 55, S3307 X B a eI E R (R ek Rz [ 1.
R, 2006,42(4) 784,

(39 ] B2, T, EHT5 , 55 & B, F16-BA {REEHING I RINEGUIELREER)
2] ] BRI TR ,2004,24 (4) :24 - 26.

[40 ] 7 ZEE , RIERE. & RARESIRI S EMNESEHE R REERUR S
AEFRPRRALT 1. FRE R, 2007 (11) :47 —49.

(41 ] EEHE, ER. SAVEIEE BN LB AR R o () | 195
FalbRlE 2008 (1) :190 — 191.

[42 ] EFP #eiit BRKE. RAFRESIEEM LR R ez [T .
DREARRHIRISE ,2004,33 (1) :26 - 28.

(43 ] %, PilicSe  AHRDS | & SRS R M R 5y [T 1. db5
35,2007 (11) :152 - 154.

(44 ] BT SR FHE. 1 AR BNSS U b RE B v o [ 1. SN
FlURlSE 2008,36(3) ;118 — 120.

(45 ] ¥B 3L E I, IR . &, —F VR IRMNSE R R e Rz [T 1.
THRERL KSR  BARRERR, 2008 ,34(3 ) :311 -313.

(46 ] BN, BRAT , BRESES. (A0 BRI R e BN S U L AR R 1) M)
(1) &RRlSE 2007,28(10) :545 — 548.

(47 ] B FERUMER BRI SRE R ANERPR ] 1 db5
FE%:,2008 (12) :133 — 135.

(48 | B B TTURENAERAEYIX R SAYHFEEs (D 1. FeZ2:/a)1]
Bk kF,2006.



