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Study on ginger juice and hydrolyed milk beverage

TANG Ting, WEI Lu,ZHAO Cheng, CHEN Zhi-li, HUANG Xia

(Guangxi Agricultural Vocational and Technical College ,Nanning 530007 , China)

Abstract : Using hydrolyzed milk and ginger juice as raw material, the manufacture processing of ginger juice and
hydrolyed milk beverage was studied.The optimal conditions were determined by the adoption of single—factor test

and orthogonal experiment,the best solution were as follows; casein 0.05% ,pH7.5, ginger juice 15% ,sucrose 5.0% ,

and the composite stabilizer ( carboxymethyl cellulose sodium:xanthan gum:sodium alginate =1:2:1)was 0.3%. The

beverage obtained with this technology had special ginger juice and hydrolyed milk flavor, well organized
properties and good taste that could meet the quality requirements of products.
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Table 1  Standard of sensory evaluation of different pH
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Table 2 Standard of sensory evaluation of

different additive amount of ginger juice
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Table 3  Standard of sensory evaluation of

additive amount of sugar
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Table 6 Standard of Sensory evaluation
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Table 4  Standard of sensory evaluation of

different additive amount of stabilizer
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Table 5 Factors and levels of orthogonal experiment
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Fig.1 The result of sensory of different hydrolyzing degree
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Table 7 Sensory of different pH value
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Table 8 Sensory of different additive amount of ginger juice
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Table 9 Sensory of different additive amount of sugar
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Table 10  Result of orthogonal test

AW e o
s e o O PP g,
(%)

1 1 1 1 1 72
2 1 2 2 2 81
3 1 3 3 3 71
4 2 1 2 3 80
5 2 2 3 1 86
6 2 3 1 2 84
7 3 1 3 2 81
8 3 2 1 3 79
9 3 3 2 1 77
K, 229.9 2329 234.9 234.9
K, 249.9 246.0 237.9 246.0
K, 237.0 2379 243.9 2359
k, 76.67 71.67 78.33 78.33
k, 83.33 82.00 79.33 82.00
k, 79.00 79.33 81.33 78.67
R 6.67 4.33 3.00 3.67
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Table 11

Result of different additive amount of stabilizer

S (%) A B C
0.2 + + + + + +
0.3 + + + 4+ + + + + +
0.4 + + + + +
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Table 12 Quality evaluation of beverage
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Fig.5 Response surface analysis of sensory evaluation
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