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Abstract This paper took the advantage of the method of freezing extraction to collect pumpkin juice and Hami melon

juice.The results showed that pumpkin and Hami melon were first frozen at -16~-18C for 15~~30 days then thawed

naturally. These juices were collected with an extraction yield 5%~ 18% more than the traditional metheds wheleas the

pumpkin’ s and Hami melon’ s unique tragrance was still preserved.The addition of licorice would enhance The sweet faste

and make the composite beverage healthful.

Key words Pumpkin Hami melon Compound health beverage Freezing extraction
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Abstract To revising the hygienic standard 44 samples of fresh cream cake were examined. With regard to the specific

selling conditions and the test results the proposaled standards of acidity value peroxidity value,colony forming unit and

mould count were put forward.Besides the yeast count was

suggested as one of the hygienic standard for GB7099 too

Hence a legal reference for hygienic inspection and control standards fresh cream cake quality could be provided from the

research.
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