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Abstract This paper studies the processing tech.nology of properties clarified lotus seed juice beverage by using
a-amylase and glucoamylase tréating lotus seed pulp, discusses the affecting of amylolytic rate and bevérage
stability by technological parameter, solves a problem of properties clarified lotus juice beveage stability by using
high amylum content. From the results, the conclusion can be made out that the pre—boil time is 5~8 minutes,
the dextrinizing ratio of the matter to water is 1 : 22, dextrinizing temperature is 90°C , dextrinizing time is 30
minutes. a-Amylase amount is 100U/g amylum, treating time is 30 minutes. Glucoamylase amount is 4000U/g

amylum, treating time is 19 hours, optimum pH is 3. 6.
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Abstract The effects of Sorbate on moulds,yeasts and lactic bacteria in strawberry yoghurts were studied.
The results indicated that the sorbate could significantly inhibit the érouth of moulds and yeasts in straw-
berry yoghurts. The same concentration of sorbate, howerer, could affect lactic bacteria lightly. But the
effect could be relaxed the decline of lactic bacteria in refrigerated condition.
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