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Study on the Processing Technology of Mixed Beverage of Jujube and Carrot

LIU Juan et al
Abstract
sing jujube and carrot as the raw materials, the jujube juice was extracted by enzyme method and the optimum extracting mixed for preparing

(College of Food Engineering and Nutritional Science, Shaanxi Normal University, Xi' an, Shaanxi 710062 )
[ Objective IThe study aimed to confirm the optimum technology condition for mixed beverage of jujube and carrot. [ Method ] U-

jujube juice and the optimum formula for preparing mixed beverage of jujube and carrot were confirmed through the orthogonal tests, resp. 3
kinds of stabilizers of CMC xanthan cum and sodium alga acid was added into the mixed beverage to study the effect of stabilizer on the mixed
beverage. [Result ] The optimum extracting condition for jujube juice was: the ratio of water to jujube of 7, pectinase dosage of 0.25% , ex-
tracting temperature of 45 °C and extracting time of 4 h. The best technological parameter for the mixed beverage was: jujube juice of 40% ,
carrot juice of 45% , sugar of 8% , citric acid of 0.1% . The sodium alga acid was selected as the stabilizers with the suitable dosage of 0.
15% . [Conclusion ] The mixed beverage had the red color, the taste of sweet and sour and the compound flavor of strong jujube and carrot,
which was a natural beverage with function of nutrition and health care.

Key words  Jujube juice; Carrot juice; Mixed beverage
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Table 1 The factors and levels of the orthogonal experiment for the %ﬁﬂlgﬂ%ﬁlﬁ WIS it

extraction of jujube juice

£ Factor
G ASEBURTE/C B SRR/ C KR/ D R )% 3:
xtraction xtraction Water nzyme
temperature time amount amoyunt %&%Miﬂg 7J|]7J<§ﬂ~:] )ii E:B‘J 7 'Ft E@mﬁﬂﬂ 0.
1 45 3 5 0.15 BUREE 45 °C, JREUNTR] 4 he
2 % N o 020 3 0% -NF MAKNBETE
3 55 5 7 0.25

Table 3 The sensory evaluation of the mixed beverage of jujube and

carrot
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Table 2 The factors andevers of the formula optimization experiment ] 1 1 1 1 5489
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Table 5 The formula test results of mixed beverage of jujube and car-

rot

RS HE& Factor BRETR /4
Test No. a b c d Sensory evaluation
1 1 1 1 1 76

2 1 2 2 2 83

3 1 3 3 3 72

4 2 1 2 3 87

5 2 2 3 1 73

6 3 1 2 71

7 1 3 2 74

8 2 1 3 79

9 3 1 80
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