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Abstract

In this paper, the main factors and key control points affecting the quality and stability of red bean
beverage were researched through the research on the technological formulation of the turbid
drink of red bean. The proportion of red bean and water, the amount of white sugar, citric acid and
stabilizer were optimized by the single level orthogonal test. The optimum formula was deter-
mined according to sensory evaluation. The results showed that the optimal formula was as fol-
lows: The ratio of red bean and water was 1:16, the amount of white sugar was 10%, the content of
citric acid was 0.16%. 0.2% sodium carboxymethyl cellulose (CMC-Na), 0.2%Xanthan gum was
used as a composite stabilizer. Under this condition, the color, smell and taste of the red beans
were retained in the drink, and the drink was light red, homogeneous, delicate, rich red bean fra-
grance, sweet and delicious.
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Table 1. Sensory index evaluation criteria
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Table 2. The best ratio of red bean opacity beverage orthogonal test factor level table
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Figure 1. The effect of the ratio of bean water on the sensory quality of red bean opaque beverage
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Figure 2. Effect of the amount of white sugar on the sensory quality of red bean opaque beverages
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Figure 3. Citric acid on the quality of red bean opacity
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Table 3. Orthogonal test results of red bean opacity drink
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Table 4. Effect of compound stabilizer on the stability of red bean turbid beverage
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