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Abstract: This essay mainly intends to make a study on the brewing technology health beverage compounded by Jujube and
mung bean. With this purpose, a research on mung bean liquefaction, saccharifying and jujube striping rate is made through

orthogonal test and sense evaluation inorder towork out the optimal content proportions andbrewout the nutritious heal thbeverage

2007, Vol. 28, No. 12 569

compounded by jujube and mung bean with specific flavor.

Key words jujube mung bean health beverage orthogonal test
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Table 1 Jujube striping rate factor levels Table 3 Factors and levels of orthogonal test
KT ES K ES
A NaHCO0s (%) Bifit [ (C) C WKLk DIrf (] (h) FOAZRGYEG)  BALAYT (%) C ERPHE (%) D CMC-Na: iff BERRHY
1 0.50 40 1:6 1.0 1 30 20 4 0.05:0. 15
2 0.75 60 1:8 1.5 2 35 25 6 0.10:0.10
3 1.00 80 1:10 2.0 3 40 30 8 0.10:0. 05
4 1.25 100 1:12 2.5 4 45 35 10 0.20:0
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Table 2 Analysis of orthogonal test of jujube striping rates Table 4 Analysis of orthogonal test of beverage compounded
S n B C D by jujube and mung bean
NaHCOs (%) ¥LEE (%) YKL ) () W Y A B ¢ D REVHNY
1 A B C D 69. 33 1 A B C1 D 89
2 A B: C: D2 79. 68 2 Ay B: Ce D2 92
3 A Bs Cs Ds 75.01 3 Ay Bs Cs Ds 91
4 A B Ca D 82. 83 4 A B Ca D 87
5 A B C D 82. 05 5 A B Cs D 78
6 A B2 C: Ds 77.26 6 A B2 Ca Ds 81
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YKe 312. 96 300. 31 310. 05 319. 34 YK» 327 330 332 345
>YKs 303. 38 302. 89 311.88 303. 55 >YKs 362 359 339 335
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Processing Study on Intermediate Moisture Beef

DING Shi-yong, ZHANG Jia—nian

(College of Food Science and Technology, Huazhong Agricultrual University, Wuhan 430070, China)

Abstract: Study on processing intermediate moisture food to screen out sodium chloride, sodium lactate, glycerol and
propylene glycol as effective depressing Aw agents. Having infused beef in glycerol etc and immersed under the conditions

of air temperature 40, relative humidity 64%and air speed 0. 38 m/s, beef is dehydrated, and 60 min later, product with water

27.98% and Aw=0. 543 is obtained. The time of dehydration is sharply shortened.

Key words intermediate moisture food (IMF); water activity (Aw); dehydration
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