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Preparation of Lily Manual Compensatory Beverage with Hydrolyzation
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Abstract: In this study, fresh lily was used as the main material. Lily starch was hydrolyzed to oligosaccharide and glucose

by cramylase and glucoamylase. The optimal glucoamylase hydrolyzation condition was gained with orthogonal experimental

method. The manual compensatory beverage product was prepared by hydrolyzate, then its optimal formula was assured.
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Table 1  Factors and levels of orthogonal test
B B (C) B (h) WALl £ (U/ gl k)
K1 60 1 100
K2 65 2 200
K3 70 3 300
KPERWEL .
IERRE LR WA 2, TTEMPINE 3.

#2 EXHBEHRE

Table 2 Result of orthogonal test

JIAES) 1 2 3

[K % R i 17) M TR E (%)
I 1 1 1 1 25. 04
SEH 2 1 2 2 34.63
SEH 3 1 3 3 40.71
SEH 4 2 1 2 44.12
SEH 5 2 2 3 50. 29
S 6 2 3 1 40. 35
SE T 3 1 3 39. 26
S0 8 3 2 1 36.95
SR 9 3 3 2 44. 37
Y1 33. 460 36. 140 34.113

B 2 44. 920 40. 623 41. 040

B3 40. 193 41.810 43. 420

Wz 11. 460 5.670 9. 307
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Study on Juice Clarification Technology of Dried Bitter Gourd Extract

70U Yu—xiao, XU Yu—juan, ZHANG Yan, LIAO Sen—tai, ZHANG Ming-wei, LI Sheng—feng
(Institute of Sericulture and Farm Produce Processing Research, Guangdong Academy of Agricultural Science, Guangdong Open Access

Laboratory of Agricultural Product Processing, Guangzhou 510610, China)

Abstreats: Some flavor materials were added into the hot water extract of dried balsam pear and a kind of cool drink was prepared.
Through solubilizingand hydrolyzingwith enzyme, then freezingand filtrating, thebalsampear drink lookspellucid, tastes sweet
and slightly bitter, and scents the smell of balsam pear and oolong tea.

Key words clarifying balsam pear gourd cool drink
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