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Abstract

In this experiment, we use reed leaves as raw material and extract leaf juice to research the effects
of white sugar, citric acid, ascorbic acid and other ingredients for the reed leaves clarify drinks.
Then we explore the effects of different production processes and formulation for the production
quality of reed leaves granule drinks. The results show that the best formula of reed leaves clarify
drinks is white sugar 18%, citric acid 0.2%, 18% reed leaf juice, ascorbic acid 0.1%. The best rec-
ipe proportion of reed leaves granule drinks is reed leaves clarify drinks concentrates:sugar:mal-
todextrin = 1:2:1.5. The reed leaves clarify drinks and reed leaves granule drinks what is reed
leaves through different process to made have a unique taste and nutritious, and their prospects
of application development are wide.
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Table 1. The design of orthogonal test on sensory quality of reed leaves clarify drinks
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Table 2. The sensory evaluation of reed leaves drinking
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Figure 1. Different extraction methods effects on extraction
amount of reed leaves juice
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Table 3. Different extraction methods effects on concentra-
tion of reed leaves juice
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Figure 2. Different extraction methods effects on extraction
efficiency of reed leaves juice
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Figure 3. Quantity of citric acid effects on sensory evaluation score
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Figure 4. Different treatment effects on sensory evaluation score
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Table 4. Orthogonal test on sensory quality of reed leaves clarify drinks
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Table 5. Different proportion of the formula effects on particle production
7 5. RNELBIEC TS X BRI B ER ST
WA Bk B Rl RWOR RE VNSRS
1 M Tk 5
1 15 Kiv oIk 8
2 A RARIRL, RORAE 13
1 ToVE IR 7
1 15 15 PR R A 11
2 ROR—F, AT 15
1 ATBAHIRL, BORAE 13
2 15 R RCR BT 19
2 HRIRCR — i, Wk B A IR 16

AR LLF 35 O JEORE ION VRO . AT ARIR  HUIR LR SEWE 70 7 36 HH IS ORI IN T2, A
] 8 H (0P 7 ORI 2 Al IR 22 2RI S R 26 HHRORE DOk . IR 2 R, DU 3
JFUR 22 1 45 TE N T 20 v OB SRR R, TGS L, AREN, BREED, EREE, B
HARMEIIRE . 35 m ) ZAFAE T Mesiesh £, IR0 FE, s B A Ko FEAS e
WAL, R Cali AR, FIUL 35 iR EC R 35 ORHA 1) T SR sl AR B dhRitE, 52
FLAT AR BRI — Rl e 7 BTSRRI R

B sxt bl BARMEDIRER

]
/l-j'\ﬂ[l ’

-

A

AR



H T 25 9 SRR B i N T SRS AR

EAEPNE ol
EETH

2010 VLI e A A ROR AR SEER BRI ZR it R - BRI 7 = 8 SR B 3 A A L ORI
) .

S E3Hk (References)

[1] HIR, B8, ERK (2010) FEE25A0 M. LBl F+, 15, 7878-7879.

[2] Fang, J.N., Wei, Y.A. and Liu, B.N. (1990) Immunologically active polysaccharide from Phragmites communis. Phy-
tochemistry, 9, 3019-3021.

[31 FHE (1981) AEHHB A, NRPA AL, b5t

[4] &4 (2011) PRI, KK HFILE, 2, 35-37.

[6] i, BREG, &L (1994) AR ENEFRBRS . W57 1, 1-6.

[6] #A/MA, % (2002) BUORH T 2%, W EAO R 22 ik, dbat.

[7]1 #R4iZ, fk#k (2006) H 2451770 Bl & kG IR, L 745 # b #7R, 2, 106.

[8] bk, KR, THRSL (2002) +2HikLAE o 25 Okl & tH R, B 2515, 4, 64-66.

[9] Ti%& (2000) EAGCRIINT T2 KB, FER B AR, Jb.

[10] BHkim, FH#E4R, XU (2005) & RERERLE. 12 TR, Jbx.

[11] SRECM, XISETE (2007) 7 At R s MRSV I L 2B L. B iir 5774, 12, 59-62.
[12] Tanaka, H. (1996) Technical surrey on polymer additions for papermaking. Mokuzaishi, 11, 1035-1041.
[13] FBHFI, Gk (2003) FHeisk H 24 BURLF A 7 AR B AR 25 B8 n) R 7L 25 4%, 2, 69.



	Preliminary Exploration of Food Processing Based Reed Leaves as Raw Materials
	Abstract
	Keywords
	基于芦苇为原料的食品加工策略初探
	摘  要
	关键词
	1. 前言
	2. 材料与方法
	2.1. 仪器、试剂与材料
	2.2. 实验方法
	2.2.1. 工艺流程[6]
	2.2.2. 正交实验

	2.3. 成品的检测

	3. 结果与分析
	3.1. 芦苇叶产品感官评价标准的建立
	3.2. 不同提取方法对芦苇叶汁品质的影响
	3.2.1. 对芦苇叶汁提取量的影响
	3.2.2. 不同提取方法对芦苇叶汁提取量的影响
	3.2.3. 不同提取方法对芦苇叶汁提取效率的影响

	3.3. 不同配方对芦苇叶相关饮料品质的影响
	3.3.1. 不同比例柠檬酸对芦苇叶澄清饮料品质的影响
	3.3.2. 不同量的柠檬酸和抗坏血酸对芦苇叶澄清饮料色泽的影响
	3.3.3. 芦苇叶原汁的添加量对芦苇叶澄清饮料口感与气味的影响
	3.3.4. 不同配方对芦苇叶澄清饮料品质的影响
	3.3.5. 不同比例配方对芦苇叶颗粒饮料颗粒制作的影响


	4. 讨论
	基金项目
	参考文献 (References)

