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Abstract

Both Sparassis crispa and Lycium chinense Miller are homologous foods of medicine and food, both
of which are rich in nutrition. In this paper, based on a series of processing technologies of the com-
plex beverage, the formulation and process of the complex beverage of Sparassis crispa and Lycium
chinense Miller were optimized with the main raw materials of the Sparassis crispa and Lycium
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chinense Miller, supplemented by honey and citric acid and so on. The purpose was to combine many
nutritional values and effects of the Sparassis crispa and Lycium chinense Miller to develop a com-
plex beverage with high nutritional value and good taste. The main methods of the study were single
factor and orthogonal tests, and sensory evaluation was used to optimize the formula of the complex
beverage. The results showed that the extraction temperature of 60°C and the extraction time of 90
min were obtained by measuring the total sugar content and dedimentation rate respectively. The
clarification conditions of Lycium chinense Miller juice were as follows: the addition of pectinase was
0.1%, and the clarification temperature and time were 50°C and 3 h. The best process recipe for the
complex beverage of Lycium chinense Miller and Sparassis crispa is: volume ratio (V/V) of Sparassis
crispa juice to Lycium chinense Miller juice of 3:1, honey addition of 8% and citric acid addition
of 0.06%. Under these conditions, the complex beverage was obtained with a sensory score of 86
through the sensory evaluation score standard. At the same time, it had the unique umami taste of
Sparassis crispa and the aroma of Lycium chinense Miller. It successfully combines the nutrition-
al benefits of both, with a sweet and sour taste and a delicate and smooth texture.
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1. 5|

RS, DAZGERVE M N T I ThREVEE 75 M2 BTS2 e o 3 R I & A AR A A W7
BB, AR AT AR A TARK IR, LR AT T R 75 i e e B AR R A 1), g B
RNFEIEE GYINE TR R Thabth. YORMERAANTH & A 55 A AT Bk 1) — 385, 16 TR w13 KA
e e PRAETHBETT M K& -

IhREME S & REORBEM R OCHE, AR B B IE IR E L AR . fEXFRGT, ERFENE
B AR EIE. BREAMORERSE, HAEA T+ EEMERNE, SHEPaE T AMEATY
RS FEIERR, T3 m AR R D RIPUR #R -+ r B 3k [1]: B E T E &1 2 o6 BGE S5 05 IR
Wi . B E T UL SRR DG Z B A RAFI TRk 2]. KRB EHEENSEAER. BE
Y. ZHEEETMIA3]. AHEWREMOHEIEFREENEEWE™ MW, RS RHENE, BE
IHRGE AN, HEMRTFA A e, B ER. Wik, & @K S SR 7N 1 1ok
FER AR 7 1 [4] -

IR, NG, TEFES, $1 1 %4 N Sparassis crispa, ZIEREILEH. SERER. FERE
J&[5]. FHEA MBS R )), EHARG “BLIMAEE" ZFR[6]. FEEKM et A 8unig s Ak %
P, RERNURIER, B RAMON “AiRIRIIFER " , FIBFERE A W2 A R T 1R 2 4 g
JR BT ) AR RIER[7]. 5340, SFERE R 20, RAPUE. PUE . PO MESEIhaL8].
FRAE i 55 NI AR B, BRI 1 2 05 LA (R K Rtk L 4 A i R s, 3B RIS BR A 2 —Fh
1] 2% B e e SR A RO, R E S NI SR, SR EREE 2 HENT R B R B SRR R,
FEGERTE 2 B FEEIAF) 0.06 mo/mL I IA B KA [10], X WIS ERTE 2 B8 n] fEAE DU 2 05 1 A — & 1)
ik BeAk, WEFRIL, FEEREE 2 HEE BA BRI WANER HiE bR AE 71, R MPUEE R [11]. &F
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FE W

WEFORIL, G ERTE 2 M A i1 S D O BAT € I L, P AR ER T 2 0 mT LS B0 AR A
EAFEAERKKER[12]. WGEERE 2 MR DD BORT , K H & BOR, 75 & AT Dhetk fr ik
BHOZER, PrU G ERE 2 BA R DIRERI R E S VORI B AR IR, HE2 R0 I R AR T BRI A
L EPRTIFIE

Mk, MMy AHE, ZBHEAIC SRS, ok PR A BRE, BRI
BIHE  FRBAIEN . R A S TR (18] BRI, WIS TRAER, JEH R MR B R i A
WV, PTRARERRICIZ ). BRI PUETT . U, W, DUEST SRR [14]. MR, ZREAIK
% P REM P EEN=REE . Hh, MRV REER RNy, B, FAE. Bk
Bl BTHLERESE 6 Rl B4R [15]. T8 A SE NI TER WI[14], MAC 24 2 B ) LR b B 40 it
FEXGTE S AN B A SREAE L, T AR ST LR ARG T S U R ARG 1% . RN, AT 2 HE A G Y AL
IR TR TIRE, I HIE RO 4R MLk S THRE[16] [17]. FIMURCAECRIE VORI ERE, BERELEAIAC 1 £ H
BRI RN T8 00 KA, SCRESR i N IR REK T

RlE, B G BREE AIMIAC N JE AR 25 DHREE R S DO, A& AR BRI 2R, G BRE Al
FIAC B0 f RN TR Bt 7 2% . S TR R I T REVEVCRMT ML, O 1 RS ER I AMIAC ) 1 2 DO R4S 21
TN KA, A KA T IIREMEE TR /K, RS ERE MO & BB IR IME, PR g TR IE
i BRET AT DR AERE - MR RS UOR, BRREF R ORI, SCRATT R T .

2. MBSRE
2.1 MR ERE

2.1.1. M55
B IR (RS IR RO BRI AT IR A A]) MIAC (T 2 THIAC) i B G E) . AR (T R
JREVIFSA R AR REE(EREBHARAR), BLEBGRBO g R RIS S N Hral.

212 UE5EE

B RVFOIREHE, 85 FA). Bl B HLOLE, A5 JYL-CO12E). #RiEiR/KiGH( L
N RIAX S BIE R A =) #)id, #95 . LC-WB-4 14L). TDL-6 fK#E A% B ALY N B RMX A A FR A,
5. DZA47-60 D16). iR (R .

2.2, LTk
22.1. BEHHE - HIEEARNNIZREMRMEES

(Crersmsei o (unt s (i (T %“E
(7= ) s o ) e )]

Figure 1. Process flow chart of complex beverage of Sparassis crispa and Lycium chinense Miller
1. FHE - MICE /RN I ZRIEE
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1) TZHE

IR - MR SR T T2 1 foR, #riffEakm &l BRI 2 5, BHMTIEREREL
BRGS0, B S A AT ORIEIR BRI JRAS RIS ER BV . AL AT IS e e, — e R KR i
— BB A AT BT 2, AT RGO AT CRIEIR S S . RS O SRR BIMAL T . B R
TGRS, IINEE . MRS . S TR . e DORUK RS, R .

2) BEER

© FERWEH RS RO R SRR, BATIEYE . RS EERIE, SREHEL 10 g FEk
B, NBEIE K P ATIE Y, AR RBREESRIG B 0. B 5 UURHIR L 1:20 HEATMETH[8], HUK TR
FEBIBAR R, By AR HIAE 200 mL 24, FHR B TSI B TSV, Kssemisers 2l ettt , 18
50°C 72 47 BRI 7K #8212 90 min. 5 Jeo Ky 1A 300 H 8 A 3k 473 908, 47 3o 368 ) i 2% 5~10 miin,
1RBNFERE VT

@ MRCIE R Pk W SR AT 10 THIRC, BREGEA . WA RMEM R, FREL 10 g $hik
U TS A TR R . B THAC B 1:5 f ELBIE 60°C 76 47 R K FIR ¥ 15 min,  [H]I 75 Zx A Ad v
BT EAEE, NN 0.1%IATIE RR FIHUIR LR HEAT 5 SRR SR (M0 &% (3 (b B 12] . 1 Sk
BEATMET, PRV IS BRI A B A, S I RORC I HEAT R AR, EE I E R R AK
1E 70°C /2 A K R4 30 min,  [FIBS (S0 o B4R, b SRR LUK M AN ARV AT VR
B, SRR R THEE A, BARERE: N 0.1%M RIREEIR A7, 7E 40°CHEIR/K
W3 h, BEARALFR S A IS DA 80°C . 30 min, AREFEIRZE 10CLAR, #E 24 h, FkEIED .
FEUERERAE, B EIEWURON S OLEAT B0 20 5, B0 B2 A 4000 r/min [13], B5.0F(E] 5 min, 153 #i4d
e

@ WEC: e — e, KSEEREIT SR TR G, R T RSB - MK E &R
JRE P AR, FE I — @ L = R BRURTR], SR e s L T

@ )5 KT ORI 35 BRALEE 25~35 MPa 2541 T 3595, A5 1J0RE b &0k} 40 43 g T 35 50 (AR
HiRA.

® WA BEAWEHERE S BANL A LL 92 kPa 21 F AT Il <A 3 .

® KH: KA cRER S 1T, JEAE 110°C 4% N K 15~20 min.

2.2.2. BRETOHEIEHE

1) BRI AL

FEHT LS BRI AT MV AR, S8 5 1E 50°C BIFEIR K ¥88 73 73132 32 30 min. 60 min. 90 min. 120 min.
150 min, KGEERE VT IAT IS BEERAE, WE apE & . AU LUK S EEASERE T IR fats, BbE
bk, PRBUSCRELT

2) BRREERAMN

P4 0 G5 BRI AT MR AR, RJE 20 HIHE 30°C. 40°C . 50°C . 60°C . 70°C HIE IR /K IG5 T2 2 90 min,
RIG K SRR VT AT I e AR, W SRE S B [11]. AR LA KE S RN SRR R Fa bR, S
R, PRI
2.2.3. BHERNNE

KW - BRERRVE[LTHEAT SR 2 o Ky - BRIR YA I E 6 B . WA I B B TE IR R R E R oK
A R BT B ORI A S K 4R B 2 M AL (b &), 7E 10~100 mg Y8 Y LB IR VR S PRI A
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FE W

HEIEL, HAE 485 nm K N RAMRUIE, T LLREH ELEIEAE K R IE . RO E 777 7E 485
nm 3K I S ER A PR RN R DUARHER AR IR C (ma/mL) AR AR AR, TROEEE A AR,
extilbrEihZ, EENWE 3 Wk, BCFBRME, ERE IR E N R R, R AT E R
Pyeb bl & s (L AT S &)
2.24. ¥ICTRIBIEIZ0UE

1) tfcH EE R AL

) VRE B (R ATV oI SR e S5, 43 I7E 20°C L 30°C . 40°C . 50°C . 60°C [E IR /KA 7K ¥ 3 h,
BEAAE AL B i PR PRI TH N EE 80°C, 30 min, ARG FFIRZE 10°CLLR, #BE 24 ho BRI B OUTEIE,
T YTUE 2 [14], 70 H VB T IR AN [ 9L B S A AT v PR T 8 R R R

2) MRS VR I TR LAk

R A A RFAC YT N SR IS, 7E 40°CHITEIR IR MR FF 43 Ik 2 hy 25h, 3hy 35h, 4h,
B A B i PR PRI T E N EE 80°C, 30 min, ARJEFFIR A 10°C LA, ## 8 24 ho Bl )5 A B O UTHETE[L5],
TNEEVTHE A o IR LV 35 I A [0 S T o MG 9 10 9 07 R0 SR R Si

2.2.5. ¥HETAYTIR ENE

FEBAPREL — & B ATV BCE T 50 mL 250 1, 7E 4000 r/min, 10°C HIZ6FF F &0 10 min, %5£F
SO E 5 min, SRIGTER BIEW LR, KO8 RUEE YR TR EER R, HEACE AR
MIPTIEZR[16], FHAZHRLL N AT A

DUERR = (YUY T EFE 5T ) x 100%

2.2.6. BIKE - I ESRRELL B R R

1) SEREH ST E & B R E

TET N 86 B2 8 (8%0) FHIA N AT 15 R 15(0.06%) I 45 14, JEHX 5 A AN LL], SEEREE VT S Mt i i bk
374 65:35. 70:30. 75:25. 80:20. 85:15, 7EMZ&A: X GEER B VT FIMIAC V1 19 R A R T B R R S
B, SHUCRHA CUBGEEAT VPN, AT A 2 H JEURE 6 B A Ok TR B UK IR e, 45 3 AR I S BRI VT
R ALy EeA o

2) WERMERHE

HINGEEREIT 75 mL, MAdit 25 mL, WS INFTIE I & 9 (0.06%), W% IR &L 73 7h 4.0%. 6.0%.
8.0%. 10.0%. 12.0%, FEULIEA: FaEAT B IS I & IR 0 R 3 S, xR T VPANY, e i 3 1Y A
(A=

3) FTERERYN B K E

BEIEEKE T 75 mL, #MACT A 25 mL, #E % AN E 4 (8.0%), WINFT IR & 43 724 0.02%. 0.04%-
0.06%-. 0.08%- 0.1%, TEMLIEAF T AT RIS IR B IR 200, R 3L DU T VRN, e A I
{F SEER/N) T8
2.2.7. BFEKE - ¥IICE STKRECEL AV IE 32 3536

P D] 2 S 6 1) 45 R I TE A S R A ORI B R 7« AR D R I a5 ORI, EERTE
TERMIAC YT B LA e 2 (A8 i DA BT 468 R ) o e ot L (R B i R R R o El R R S 56 rh A
AR R Z AR, DAERRE T Myt DL 3 AR i A BN R, % Lg3* IERRE, &
AMRFEI=AKEEEN R 1), DERRE - Mid 2 & ORHER B VP E 258V F 0 N 5, DUk e =2
G B AES L
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Table 1. Level table of optimization factors of formula of complex beverage of Sparassis crispa and Lycium chinense Miller
= 1. FHE - MITEARRE S MUERKER

H®
- A B c D
T FERBHAR(mL) Fc i AR (mL) e SV TN (%) FTARRS 1E:(%6)
1 70 30 6.0 0.04
2 75 25 8.0 0.06
3 80 20 10.0 0.08

2.2.8. KFERBERNITSRE
RS BRI < SCIR[18] h A B ACR 5 UORL™ BB PPAN U 20 bR v RO T ¥ H SR BR T - i
FYRRE PE P ROLE 2).

Table 2. Sensory evaluation score table of complex beverage of Sparassis crispa and Lycium chinense Miller

*® 2. BHE - MITEANREITETS R

WH RE PR JHE
R, RS, Bttt 16~20

(20 77) RE TR, AR 10~15
IRER ORI SR TS w1 0~9

A G R R ACRE A (1 XU 25~30

AR(30 43) P GRS A — R R, 5 A — RN B 20~24
FEREFMIAC I R, AR A% 0~19

FREE LT, ERGH AR 25~30

/(30 47) BB, PR 20~24
TEREGT A, FkE 0~19

MBS TEoiEssn )= 16~20

HEURE (20 47) LS, BEAVERSE 10~15
HAFE, DREITESIE 0~9

2.2.9. BIKE - I E SRR ILIBRR S

AL A & B 7 M HE GBIT 12143-2008 (UCRHE M1 J53%) + B & B B0 & 5 4 45
GB 4789.2-2016 (& i AEM) A Aa S0 v S BNE ) 5 KIZTEEETHEU K3 GB 4789.3-2016 (& f A
SN TIEF A

3. B/RESH
3.1 GEREITREFHMMER

3.1.1. FIKETHRERIEATE
TR (A FEM 5 5 BRI 22 BRI 4R I, S B & ik, RUNR TN T2 Rr . SRS B RER SE
[AIAZAN ] 2 o, SRS R AR BEIR AR I (A G KT T, BARARAE 90 min (I RAZ i v 2 2%,
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Figure 2. Effect of extraction time of Sparassis crispa on the content of total

sugar of beverage

B 2. FHRERIRAEXN 2ES ST HHRN
3.12. FREITRERREE
R E NG G RE 2 HE IR, SRS Bl RN M T2 B . Bh & R A
W 3 B, BRES R R AR IRIRIR I BT TR, kAR S0°'CIC NI, 60CRaT &R, M
TR T 60°C I A AL e A AR A R B BRI T B IR D« il P8 T v B2 Ak 2R P BRI 71 7K 28 R PR M 1 450 15 7K
b, ST SRR SR Bk, ESERETRE R T, RIS 60CNH
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Figure 3. Effect of extraction temperature of Sparassis crispa on the content of total

sugar of beverage

E 3. SFIkEREEEXN S ESETHHNFE

40

3.2. WIS RIEEB LG R
3.2.1. MRIRTREREERE

R N ORI AT BI[19], TS SR OB IR R B RO, T TTIE R, ORI v i
RO ET . PTVE R A BEMIAC R SR IR A 1 4 R, TOIE RBEE IR SRR E s g in, 78
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50°C /AR iROR, MACTHAE AT B AL BB T 4R AR I, DTBEAROBOR, RWIEIE R BGs . Hk, #otd
THER & R TR SR Ik % 50°C N H

»
L

20 25 30 35 40 45 50 55 60 65
wE (°C)

Figure 4. Effect of extraction temperature of Lycium chinense Miller juice on

the dedimentation rate of beverage

B 4. ISR IRIEE IR R TR

3.2.2. MigitRERRERE

MRHE SEIG S5 R, VI SRR BB R MR, TUTIE BRI, R B ORI V8 R B 4T
DUVE 21 AR A BE AT VIR I TR 284 an 151 5 B, DiVE R B A IR S i B A K 3, 7EIR AT TA] 3 h
(IR KR B K, IR KB A TP 48 . MIAC VT 7EEAT Mg M b BRVEE BV, DTIE SRR, R
TV TE R . R, MAC AR ) A R IR SR TR 3 h O E .

35 &

~Y
W

2 2.5 3 35 4
IfTE] (h)

Figure 5. Effect of extraction time of Lycium chinense Miller juice on the de-
dimentation rate of beverage
B 5. MiTiT IR R B XTIE R E LAY 720

3.3. GETKE - MR ERNRE SR RERRIRER

331 FHEITSHIRTEREH
N T #ERSYORh FERE T SIS R B, BT RIS, W UORH FUREEAT VR, A
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T € HH R B0 B2 A ORI OB R KT, PN FRAE LI 1o XEANIRI LL ] A BR RV AN AT T
XAV DT IRE PR, 48R 3, ATUMSHERE PR N 86 2. BRI, HEUGEERE T 75 mL.
FpAc it 25 mL IR RCH R UORE AR AR B R4, BT DL SRS BRI v S MO T iR BC EL O 75:25,

Wt 2R 3:1.
Table 3. Effect of different additives of Sparassis crispa juice and Lycium chinense Miller juice on the taste of complex be-
verage
%z 3. TEILLBIRSERE ST E & R O ZRAY 20
65:30 SEERTE I RR SR A, MURCRRmE, %2 71
70:30 IR IR, MIfCRIRE, HE—# 83
75:25 SRR & RAAT RIS B &3, ey 86
80:20 BEBRE MR, MROsRER, HE—K 82
85:15 SEERTE AR S MR L, MURCRRAN R, R 74

33.2. MEARME

N T E ARG E I N, BT R SEE, SRR 4. Ed IR 2 MRERE TR R
X AN [ 45 -6 1) B AR R 52 e iR AT IR B PRA, 43 BB VR0 86 43, R Mg BN N & 8.0%
IS AT EC 1) ) R A ORI TR, RS 11, DR s Bk} 0 B8 i 24 8.0%.

Table 4. Effect of different additives of honey on the taste of complex beverage

F 4. NERMENEEZEXNESIRE ORI

I BN N (%) 4.0 6.0 8.0 10.0 12.0
- o e AT ; TS IER AR
BERE AR G ARE BOERE mansn, nsg U v
EEVED 73 82 86 81 77

3.3.3. B ME

Table 5. Effect of different additives of citric acid on the taste of complex beverage

F# 5. NERMEBRITEREEX S &0 ORI

G I (%) 0.02 0.04 0.06 0.08 0.1
B RRANE, fmEE R mEH FR G IR FRURREE, FHEEAS L
R RESY 75 82 85 83 70

T E AR TR IR, T RE R, R DR TR, e AT R 1 A A
WINaE, RN 5. I 2 MUECE VR VP2 3R AN RIS 0 AR A B Ok R S e AT B
AN, 19 HECE IS 85 4, IR AR BRI A 0.06968 AT e 1l (0 &2 & k] DSy, RREE L,
BRI AT R TR AN N2 0.06% .

3.3.4. FIKE - MR E A RBE S LAY IEZ LS R
RIEF KR - ML RS UORH B R Se i 45 RR Y, FEE T SHACH IOLLG] . EIEmE., 7
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R B It A 5 ORI B i B AT B, R E I b B PR 3R S T v L e ) R R R K
SRJG AT IEAS 26 . IERS SRR A Lo(3Y) IEAC R TE, JEH 5 10 A& i B A A B, SRAEE e ik
RIATH 3 AEARAEIRGL T, 20 I S OB 1933620 43) AUMR(30 43) FIUER(30 47) AHZLIRAS(20 77)
ST HRAAT SR E VRS, BRSNS 3% 6 P
R ERIEAZ SR SE RATAN, WM ERTE - MAC S SR & R R KF b, S S OB E

JR 56 JE U 43 70 2 72 (D)FT R IR . (C)i & (BT (A)FERE, Haie B &R kiR i s
K, HUGREE, RGN, BERGERETT. B, 4SRRI BE 2I5 R E - fid

BB 5 & R RIS N D,CBLA, B D,C,BA;, WEtE S ERE T2 75 mL 84 80 mL, #i
it 25 mL, IEEE 8.0%, AR 0.06%.

Table 6. Orthogonal test results of complex beverage of Sparassis crispa and Lycium chinense Miller

% 6. FIKE - MILE A ERIKEER

HE
RE5 A B C D
ZEERp (L) FyAc vt (mL) 14 % (%) FrAR R (%) S
1 1 1 1 1 66
2 1 2 2 2 86
3 1 3 3 3 68
4 2 1 2 3 72
5 2 2 3 1 82
6 2 3 1 2 76
7 3 1 3 2 78
8 3 2 1 3 69
9 3 3 2 1 83
Ky 220 216 211 231
K, 230 237 241 240
Ks 230 227 228 209
R 10 21 30 31
K Ay Ag B, C, D,

3.4. FHE - MIEESRMNTRRESR

3.4.1. BHKHE - MIEEARHNREITNER

MRYE K PP b AR A S B 0 0 86 70, LIS R AER G - MRS E S U0R OWRaiIE, 5k
HEERG AT KR A K 3% A T2 R RN R - MK Z S0, ANERIA. BifEH, &
T RN dlro TEFEET S PRI L[R2 0 DOREEAT fty 25 AR S8 B VP AR vHE RO OB IR SR b AT P
75, WRAEPEI G RATHL, AZPRAML CURARRCRT 10 XSRS EEBCR 5 KA #32 -

3.4.2. BFEKE - TS ARIBL TSR
OB R A S BRI [20]: 15%~18%; Okl pH Al KRS FEl#E 4.0~4.5 Z [A].
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3.4.3. EIRRRE

AR Cfr 24 E R AR UE & A R B0 T 7 S B0 52 ) (GB 4789.2-2016) [21], ARAERIIFE H 1%
FE AN B < 100 CFUIML, K7 BEARA .
4

. &ig

AU RGHR I T FERE - M E S YRR T, I Bl id B 5 B A3 T SR
FEIRIEFEAT IR FEIT 18] 90 min, JRAEIESE 60°C, FELLIAT FAERE ZHERIRINER L . MR EECR
XUCRHEE S BRI ECR,  REOIE 345 B AC A 55 S 26 AF 9 IS 1) 3 hy SURCHEE 0.1%. ¥R
J% 50°C . ARfE 5 DR FOR IR A SR B R S YOI B AL 7 95 Bk B 75 mL Bk 80 mL. #fcit 25 mL.
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R A YORH B, R AT o B XA fh TR AR AR, A7 S B2 D7 T FE R s, AMUE TR
friEm, mHMEERE TR, BRI B BEACRZ S YR R R IE R B A
G2 RS, (ERTHRE N RVR NI, EAEAT M Z RN TP SRR
VIR b 22 FEALRIVE R AT AT IR AR S o
BB

A FURRHE G T (28 98 SR BRPEAE R ML BB BE () - Rk UI5 H (2023-ZDLNY-16); B 7E
ERHT B ARFHEEL G T A I H (2023-JC-QN-0270);  BRVEE FUE T HARFL A — Mk Wit H (22JK0361) ;

PV S ot B A RS T I H (22K YPY08). 1+ E 33 415 H (22SKY101) . H SRRl LA 1F 30 H (22HK Y 248,
22HKY 249, 23HK Y051, 23HKY055).
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Table S1. Sensory evaluation standard for single factor experiment with Sparassis crispa juice and Lycium chi-nense
Miller juice

Sl BEIKET. M RRRIRREITERE

REVFRE MA@ 2> 100)
BHERE. Mk, BR#TH, DB 90~100 43
AERRE BRI, BREDERE, R 80~89 4
A AR SR I, IR EET, R 60~79 4
AU REERE . MRSk, Fiod SRk, PR 60 7r LA

Table S2. Sensory evaluation score table for the effect of different additives of honey or citric acid on complex beverage
= S2. AEIRMEMNBEESITHRRNE S IRMNEZNNEBETEEITES R

BRI 43 E 43 100)
ERERFE O, FUELy 90~100 43
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