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Study on Processing Technology of Natural Drinks Made from Opuntiadilleniihawand Pineapple

X1AO Mei, WANG Sheng-you, QIAN Zhi-feng, PU Yi
(College of Engineering, Nanjing Agricultural University, Nanjing 210031, China)

Abstract: Variance analysis of the data of an orthogonal experiment to study different processing technologiesand formulations
for the production of natural drinks made from Opuntia dilleniihaw and Pineapple showed that the optimum formulation was
35% of the clear juice of Opuntia dilleniihaw and pineapple, 0.2% of citric acid potassium, 8% of sucrose, 2.8%of honey, 0.4%

of citricacid and 53.6% of water. In a small -scale production experiment, itwas concluded that the optimum stabilizer
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combination was 0.20% of CMC-Na+0.01% of xanthan gum+0.15% of pectin.

Key words Opuntia dilleniihaw pineapple the juice of Opuntia dilleniihaw and pineapple processing technology
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Table 1 The level of orthogonal experiment factors(%)

B c D E
- A
1 30 0.1 2.2 0.1 2
2 35 0.2 2.4 0.2 4
3 40 0.3 2.6 0.3 6
4 45 0.4 2.8 0.4 8
( 16 ) (20%)

(20%) (40%) < (20%) .

2 - Lis(4%)
Table 2 The result of orthogonal experiments for the prescription
and the analysis of range (%)
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1(@30) 1(0.0) 1(.2 1(0.1) 1() 53.6 53.1 106.7
1 202 2@4 202 2@ 72.6 748 147.4
1 3(0.3) 3@26) 3(0.3) 3(6) 5.8 523 103.1
1 4.4 4@2.8) 40.4) 4@ 8.0 832 164.2
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2 3 4 1 2 720 724 1444

2 4 3 2 1 67.6 67.8 135.2

340 1 3 4 2 73.8 74.8 147.6
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13 445 1 4 2 3 8.1 8.8 164.9
14 4 2 3 1 4 894 901 179.5
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Table 3 Analysis variance of the experiment result [0
Y P (CMC-Na) . Ls(39)
DF SS M S F F a
4 2689 896 5 6.
A 3 378 175 1.97 5 Le(3Y)
B 3 579 263 2.9 Fous=2.76 Table 5 The level of orthogonal experiment factors (%)
C 3 326 155 1.74 Fo.=4.13
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Report of Develop About Peanut Gel-food

FENG Xue-yu, ZHANG Chao, HOU Mao
(Department of Bioengineering, Yibin University, Yibin  644007,China)

Abstract: According to the properties of peanut protein sediment and coagulation under a certain condition, the peanut gel-
Tood has been developed by adding a CaCl>. The results showed that the product has a special favor of peanut and nice cooking
capabi lity, and the obtaining-rate of vitamine E , proteinand fat is81.2%, 92.3%, 82.1%, respectively.

Key words:peanut processing;gel-food
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