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( Food Sderce and Techrology Irstitute of Heman Agricdturd Whversity , Zhengzhou, Henan 450002 )

Astradd Araiord formila and processing technd ogy of conpound beverage of strawnberry and ladtobacillus were esaldished . The opti nrumtechrologicd
paraneters vere determined as follovs : sour nilk wes 36 % ; strawberry juice , 7 % ; condex stablizer , 0.36 % ; whte sugar, 8 % ; Srawberry esserce

0.08% and dtric acid, 0.05% .
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