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Table 1 L evel and factorsof orthogonal test
. ; SLt
L evel Jujubejui;e walnut S/u(cgrosLe ) Albun{eégt'cla_nd;) mo%%geg:]ate)
1 11 1 1
2 21 2 2
3 1 3 3
40 N a&OH min
2 ; 60 5 5min,
21 ; 80 4 5min
211 , ; 100 3min,
, , , ; 100 4min,
70 ,10gA N&OH :
5min, , NaOH N aOH 100 3min
20 g/ : ,
, ,N aOH 10 100 10 gL NeaOH
g/l 3min,
212 22
10gA NaOH , :
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Table 2 Effect of Xanthan gum on stability of the acidic jujube-w alnut compound protein beverage

/ /(g- L~ %) Xanthan gum
(- LY
Citric acid 1 2 3
1 2d Floccule sedment-
Immediately separated after mixing Floccule after disinfecting ed 2 days after disinfecting
2 2d Floccule sedment-
Immediately separated af ter mixing Floccule after disinfecting ed 2 days after disinfecting
3 3d Floccule sedment-
mmediately separated after mixing Floccule after disinfecting ed 3 days after disinfecting
3 PGA
Table 3 Effect of PGA on stability of the acidic jujube-w alnut compound protein beverage
/ PGA/(g- L™ Y
(- LY
Citric acid 2 3 4
1 1d
Floccule Sedimented 1 day after disinfecting Sediment low er the compound juice
2 Floccule Floccule upper the compound juice Sediment low er the compound juice
3 Floccule on the surface Floccule upper the compound juice Stability
2,3 3gh 1,2 3gL ,
, ) PGA
GB 3760-1996
(1gh); PcA : 223 4
,  PGA agl ,
, GB 2760-96 )
222
PGA 1 31 41 5 ,
4
Table 4 Effect of enulsifier on stability of the acidic jujube-w alnut compound protein beverage
. /lg- LY
Emulsifier Amount Result
. 2 No fat floating
Glycerin monostearate 3 No fat floating
1 . o ooo2d o
Sucrose fatty acid ester Thick fat C|rcle,2flgat|ng 2 days after disinfecting
2 Thick fat circle, floating 2 days after disinfecting
+ , 4d
Glycerin monostearate+ Sucrose fatty acidester 1 Thin fat circle, floating 4 days after disinfecting
24 ,
, :PGA + 25
+ N - - +

PGA , ; :
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) A>D>C>B, ABLD1,
, 85 10,15 20min, 2 1, 40 g/, 39/,
2 34 100 1gL,ABLD: 28 %,
10, 20 min 3 54 100 )
15min , 210d , , pH 38
100 15min
26
5 1
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Table 5 Design of orthogonal test and test data
/%
Test A B C D Precipita- Senory
number ting rate value
1 (1 1) 1(30) 1(1) 1(1) 35 65
2 11 1) 2(40) 2(2) 2(2) 32 85
3 (1 1) 3(50) 3(3) 3(3) . 38 60
4 2(2 1) 1(30) 2(2) 3(3) 29 80
5 2(2 1) 2(40) 3(3) 1(1) 28 Q0
6 2(2 1) 3(50) 1(1) 2(2) 28 85
7 33 1) 1(30) 3(3) 2(2) 44 70
8 3(3 1) 2(40) 1(1) 3(3) 53 50
9 33 1) 3(50) 2(2) 1(1) 41 65
K1 21 215 20 22
K2 255 225 23 24
Ks 185 21 22 19
R 23 a5 10 17
: 10
Note Ten marksw as adopted
3 1
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Studies on processing technology of the acidic
jujube-w alnut compound protein beverage

ZHANG Jing-fang, CHEN Si-si
(College & Forestry,N orthwestA & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: A cidic jujube-w alnut compound protein beverage, made of jujube and walnut, is a kind of
compound vegetable protein beverage The processing technology w as studied in the paper. The main re-
sults are listed as follow s The optimum condition for renoving skin of walnut is 100 , 10 g/ hydroxide
dium for 3min The ideal stabilizers are PGA and glycerin monostearate T he best ratio of jujube juice
andwalnut slurry is2 1 (/ A7), cane sugar 40 g/, albumen candy 3 g/ , glycerin monostearate 1 g/ ,
citric acid 3 g/ ,NaH2PO41 5g/A ,PGA 4 g/A. And theoptimum condition of sterilizing is 100  for 15
min
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