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Infusion Properties of Solid Beverage of
Effervescent Tablets Based on Barley Grass Powder

FAN Yun, ZHANG Min
(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract. Effervescent tablets based on barley grass powder were prepared by vacuum freeze-drying
and high energy nanoscale impact. The effects of the addition of barley grass powder,the ratio of
disintegrating agent (NaHCOs:citric acid )and the addition of stevioside on the infusion properties of
effervescent tablets were investigated. Orthogonal design was used to optimize the formulation of
effervescent tablets based on single factor test. The results showed that the effervescent tablet with
10% barley grass powder,1 g:0.7 g disintegrating agent and 1% stevioside exhibited the highest
sensory score with a good color and strong aroma of wheat. The diameter,pH, gas production and
disintegration time of the effervescent tablet were 1 cm,6,7 mL and 2 min, respectively.

Keywords: barley grass powder, effervescent tablet, infusion properties , orthogonal design
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Table 2 Orthogonal test design table for formula optimization of effervescent tablets of barley grass powder

FEHMISINE A%

1 10
2 15
3 20

FfEFIBCTT B(g'g) it S AR C1%
1:0.7 1
1:0.6 2
1:0.5 3
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Table 3 Orthogonal results of formula optimization of effervescent tablets of barley grass powder

2 HOR TR A/% Wi 30 L) B () B4R €%

1 3 1 3 3.0
2 1 2 3 2.8
3 3 2 2 24
4 2 2 1 22
5 3 3 1 2.6
6 2 1 2 3.6
7 2 3 3 1.0
8 1 3 2 3.0
9 1 1 1 5.0

K1 10.8 11.6 10.8

K2 6.8 7.4 9

K3 8 6.6 6.8

k1 3.60 3.86 3.60

k2 2.26 2.46 3.00

k3 2.66 2.20 2.26

R 1.34 1.66 0.94
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Table 4 Gas production and disintegration time of effervescent tablets of barley grass powder

R 96 R B F=A e/ (ml/ ) HH f B[R]/ (s/ )

1 6.2 150

2 7.8 100

3 7.6 160

4 7.4 180

5 7.8 170

6 6.8 140
S E Lk
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