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Abstract The technology of immersing extraction and the formulation of composing purslane,bulrush

root ,sundew root,hawthorn and mint by orthogonal experiment was studied.Under the boiling condition, the
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results were achieved as:the amount of addition water to purslane,bulrush and sundew was 150mi, 150ml
and 250ml respectively and the time of immersing extraction was 15min,20min and 25min respectively.The
immersing extraction technological parameters of hawthorn and mint were respectively temperature 45
C and 65°C; amounts of addition water 120ml and 150ml ;and time 450min and 15min .The optimum
composed drink was:purslane juice 46.88%,bulrush juice 7.03%,sundew juice 11.2%,hawthorn juice
7.5%,mint juice 11.2% and 50% sirup 15.2%.
Complex type  Drink

RKey words Wild vegetable
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Abstract The study was focused on the clarification of the syrup-juice produced by processing the

sugared fruit and extruding-juice from chaenomeles lagenaria. The syrup-juice ’s pH was reduced

to 2.3 by critric acid,with a lot of pectin substance and tannins.Gelatin was used as clarification

agent with the addition of diatomite 0.2% .The results indicated the excellent clarification in a

short time.

Key words Chaenomeles lagenaria koidz Sugar-juice Extrusing-juice Clarification
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