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Preparation of Chinese Yam and Carrot Compound Beverage
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LIU An-jun
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Technology, Tianjin 300457, China)

Abstract: Chinese yam and carrot, as main materials, were utilized for preparing a compound beverage with good flavor and

healthy function. The main technological process, methods of color preserving, and stabilizing of beverage were found. The

optimum formula was determined by experiment of orthogonal design and sensory valuation.
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Tab.1 Factors and levels of orthogonal design
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Tab.2 Score standard of sensual evaluation
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Tab.3 Effects of color preserving
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Tab. 4 Effects of various stabilizers on quality of compound drink
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Tab.5 Ly(3') orthogonal table and results
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