














was 11.4 brix.

4. Conclusion

In this experiment, rose pollen solution and lycium barbarum juice were mixed at 2:1 by volume
ratio, and the finished products were obtained by adding additives sucrose, citric acid, honey and
VC, as well as stabilizer xanthan gum, sodium carboxymethyl cellulose and sodium alginate, after
filtration, homogenization, deaeration, sterilization, can sealing and cooling.

Taking sensory evaluation score as the main index and sedimentation rate, the addition of raw
and auxiliary materials of rose pollen lycium barbarum compound beverage was tested. The
optimum formula of the beverage was optimized by single factor and orthogonal test as follows: the
volume ratio of rose pollen solution to lycium barbarum juice was 2 < 1, the mass fraction of
sucrose was 6.0%, the mass fraction of VC was 2.5%, the mass fraction of citric acid was 0.08%,
and the mass fraction of honey was 2.5%. The mass fraction of xanthan gum, sodium
carboxymethyl cellulose and sodium alginate were 0.08%, 0.06% and 0.07%, respectively. The rose
powder and medlar compound beverage has good texture and good taste, which meets the
requirements of modern people.

After the physical and chemical indexes of rose pollen lycium barbarum compound beverage
were determined, the acidity was 0.530% and the soluble solid content was 11.4 brix.

References

[1] zZhang, Jing., Xin, Li., Wang, Shuzhen., et al. (2002). Study on the Technology of Lycium
barbarum compound Health Beverage. Fresh keeping and processing, vol. 2, no. 4, pp. 23-24.

[2] Li, Xiangli., Liu, Jing., Yin, Zhaoqi., et al. (2011). Study on the production technology of Toona
sinensis-strawberry-Lycium barbarum compound beverage. Food Science and Technology, no. 1,
pp. 70-73.

[3] Song, Hui. (2013). Study on the Production Technology of Red Jujube Rose Composite Health
Beverage. Chinese Food Additives, no. 5, pp. 6369.

[4] (2013). Preparation of composite beverage from Zhang Zhihong, Cheng Chunsheng, Yuyue, et
al., rose acid and corn juice. Food and technology, no. 4, pp. 89-92

296



	Abstract: Lycium barbarum contains betaine, unsaturated fatty acids, amino acids, and other vitamins, which can nourish the liver, kidney, benefit essence and so on, while roses contain more than 300 kinds of chemical components, such as dendrobium ba...
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