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Development of Health Drink of Medlar Lucium chinensa and Rose
Northwest Plateau Institute of Biology, Chinese Academy of Sciences, Xining, Qinghai 810008
Taking the medlar extraction as main material, the rose liquid as auxiliary material, the extraction technology of medlar was studied.
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The stability of rose was discussed, and the best prescription of health drink by orthogonal design was identified. The product had a bright color,

particular flavor and rich nutrition.
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Fig. 1 Process flow of the preperation of medlar juice
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Fig.2 Process flow of the preperation of rose liquid
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Table1l Factorsand levels design
A B C D
Level Medlar juice Rose liquid Citric acid Sucrose
dosage % dosage % dosage %  dosage %
1 3 12 0.1 6
2 4 15 0.2 8
3 5 1.8 0.3 10
2
2.1 2
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Table2 Analysisof orthogonal test of beverage formula
TestNo. A B c D Grade 4
1 1 1 1 1 73
2 1 2 2 2 89
3 1 3 3 3 81 pH 4
4 2 1 2 3 86 5
5 2 2 3 1 98
6 2 3 1 2 92
7 3 1 3 2 93
8 3 2 1 3 88
9 3 3 2 1 79
R 11.00 7.67 6.33 6.34
Excellent A B, Cs D,
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