ErRBEAHHRFER Vol. 26 No. 6
Journal of Food Science and Biotechnology Nov. 2007

F26%%6M
2007 £ 11 §

YRS :1673-1689(2007)06-0021-04

FiA e REETH e TERYBF5E

KRR, K&, HRHé, HTR%
(IHAZ BERHESXARFTHELALRE, IR £% 214122)

B E: KA THRINSEFFALRETHRINGY S, B L2 -BEMGEXR, LAFXRE.
ERCMCI3IHBEMNTEFFIARKTHRIMARE T LA L —BENREEREFFLLE
R EBABRTHOFM, RARLSKPEELEKBE(L,G(6 X32)i&kit, &R E& . CMC3HAL
M AR, REBL6AAHERER, AASHEPREA B XIEHR, ALRIHNGRERP
RESH A R 0.04%, % BRI 0.06%,CMC 0.06%,

KR AARETREBREN ;AR E ;B E

hESHEE.S 37 XEiFRIAE: A

A Study on the Stebility of Asparagus Compound Juice
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Abstract: In this manuscript, the effects of the stabilizers on the stability of asparagus
compounded juice were studied. Based on the results of the test using single stabilizer,
suchaspectin, xanthan, and CMC have good stabilizing effect. However, single stabilizer cannot
solve the problem of the stability of asparagus compounded juice. Blended stabilizer were
optimized by a L;5(6' 3%) compound levels orthogonal design, by analyzing of the changes in the
relative viscosity and clarity, the optimum ingredient was cisted as follows: 0.04% pectin,
0.06% xanthan, and 0.06% CMC.
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Tab.1 The effect of single stabilizer on compounded juice
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Tab.2 The result of the compound levels orthogonal design
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Fig.1 The change in relative viscosity during 6 months
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Fig.2 The clarrty variation during 6 months
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