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Abstract

Lotus root was used as raw material and soluble solid content as an index, the enzymatic hydroly-
sis of starch by high temperature amylase was studied by single factor and orthogonal test, and the
suitable enzymatic hydrolysis conditions were determined. The enzymolized lotus root juice was
used as the main raw material to make orange flavor-lotus root beverage, the effects of orange
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juice, sugar and water on the beverage were studied by single factor and orthogonal test. The re-
sults were as follows: the temperature of a-amylase was 95°C for 60 min, and the amount of
a-amylase was 0.75%o, under these conditions, the soluble solid content of lotus root juice was
11.6%; 10 ml lotus root juice, 5 ml orange juice, 1 g white sugar, 5 ml water, the sensory score of
the beverage was 75 points.
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Table 1. Sensory evaluation method of orange-flavored lotus root beverage
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Figure 1. Effect of enzymolysis temperature on soluble solid content of lotus root juice
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Figure 2. Effect of enzyme addition level on soluble solid content of lotus root juice
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Figure 3. Effect of enzymatic hydrolysis time on soluble solid content of lotus root juice
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Table 2. Orthogonal test factors and results
2 EXHBERARSER

o ‘ %‘ ‘ A )
ARFECC) B {5} [ (min) C PRI I (%o) v (%)
1 1 (90) 1 (30) 1(0.25) 10.1
2 1 2 (60) 2(0.5) 10.2
3 1 3 (90) 3(0.75) 114
4 2 (95) 1 2 11.7
5 2 2 3 11.6
6 2 3 1 10.5
7 3 (100) 1 3 10.7
8 3 2 1 11.4
9 3 3 2 11.6
K, 10.5 10.8 10.6
K, 113 11.2 11.1
K, 112 11 113
R 0.8 0.4 0.7
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Table 3. Sensory score of the influence of white sugar on orange-flavored lotus root beverage
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Table 4. Sensory scores of orange juice on the effect of orange-flavored lotus root beverage
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Table 5. Sensory score of water on the effect of orange-flavored Lotus root beverage
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Table 6. Formula orthogonal test table and results of orange-flavored Lotus root beverage
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1 1(5) 1(1) 1(5) 75
2 1 2(2) 2 (10) 69
3 1 3(4) 3(15) 67
4 2(10) 1 2 63
5 2 2 3 71
6 2 3 1 69
7 3(15) 1 3 63
8 3 2 1 63
9 3 3 2 56
K, 70 68 69
K, 68 67 63
K 59 64 64
R 11 4 5
F I A>C>B
K Al Bl Cl1
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