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Study on Colloidal System of Corn Beverage

YUE Chun

(Department of Biochemistry, Nanyang Institute of Science and Technology, Nanyang

473004, China)

Abstract: The colloidal systemwith beverage of high starch corn was studied with the gum chemistry basic principle. The

optimum conditions were obtained to keep the colloidal systemstable in the corn beverage. The colloidal systemof corn beverage

thus produced can kept more than 3 months.
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Table 1  Soaking on stability of maize
S 1 2 3
Tk (e 100 100 100
ik K (ml) 400 400 400
7 BAEH (%) NaHS0s (0. 2) R ©0.2)
% pH 3 2.5 5.4
1 W (C) 55 55 55
IfTR] (h) 24 24 24
il pH 4.3 3.2 4.4
PG Be 3.7 4.8 2.1
AT AEY) © © (++)
R 7K ZE (%) 66.5 67.5 62.5
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Table 2 Corn increases stability of its water
K OK: 3R 5 10 15 20
YUER (2) 4.96 2.9 1.725 1.25
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Table 4 Orthogonal stability Ls(3%)
A B C D YUIE =

RS () TlE %) CMC (%) FUALER %) %)
1 0.05 0.02 0.1 0.02 2. 06
2 0.05 0.015 0.12 0.03 1.76
3 0. 05 0.01 0.15 0. 04 1.25
4 0.1 0.02 0.12 0. 04 0.98
5 0.1 0.015 0.15 0.02 1.03
6 0.1 0.01 0.1 0.03 1.25
7 0.15 0.02 0.15 0.03 1.42
8 0.15 0.015 0.1 0. 04 1.74
9 0.15 0.01 0.12 0.02 1.96
K1 5.07 4. 46 5.05 5.05
K- 3.26 4.53 4.7 4.43
K 5.12 4. 46 3.7 3.97
R 0.017 0.03 0. 45 0. 36
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Table 5 Different emulsifier on stability of corn milk
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Table 3 Pasting conditions on stability of corn beverage
i (C) 70 80 90 100 120
YUt (g) 2.4 2.05 0. 875 2.175 1.575
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Table 6 Different pH stability of corn milk
F AT, pH fH 4.5 5 5.5 6 6.5
B JELE R (%) 7.6 8.7 5.2 2.3 2.2

p H H NI B 8 (I A e, 25 18 B ORI 1
Wk, DApH6. 0 B REAF-
27 UM HLE R TR PORHREE K 50

*7 JURR AR BN RIS ERI R0

Table 7 Several electrolyte drinks on stability of maize
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Fig.1 Homogeneous temperature on stability of beverage
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Fig.2 Homogeneities pressure on stability of beverage
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Table 8  Sterilization conditions on stability of the beverage
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