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Development of Compound Beverage of Golden Silk Jujube Juice and Apple Vinegar
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Abstract: A compound beverage was formulated from apple vinegar made by shake flask fermentation using yeast and acetic

acid bacteria and gold silk jujube juice prepared by pectinase-catalyzed hydrolysis. Using one-factor-at-a-time and orthogonal

array methods, the optimal beverage formula was determined to consist of: 61% apple vinegar, 23% gold silk jujube juice and

16% high fructose syrup.
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Fig.1 Effect of apple vinegar amount on the sensory quality of the
compound beverage
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Fig.2 Effect of gold silk jujube juice amount on the sensory quality of
the compound beverage
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Fig.3 Effect of high fructose syrup amount on the sensory quality of
the compound beverage
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Table 1 Coded values and corresponding actual values of the
optimization parameters used in orthogonal array design
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1 60 15 13
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Table 2 Standards for sensory evaluation of the compound beverage
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Table 3 Orthogonal array design matrix and experimental results
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1 60 15 13 61
2 60 20 17 80
3 60 25 15 76
4 65 15 17 91
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6 65 25 13 78
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9 70 25 17 82
K1 217 219 203
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K3 213 236 253
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ks 71 78.7 84.3
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Table 4 Analysis of variance for the experimental results of orthogonal
array design
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