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Production process test of physalis soybean peanut drink

YU Hai-Jie, YAO Wen-Qiu"

(Heilongjiang Agricultural Vocational and Technological College, Jiamusi 154007, China)

ABSTRACT: Objective To test the production process of physalis (Calyx seu fructus physalis) soybean
plant protein peanut drink. Methods Physalis, peanuts and soybeans were milled into starch, and blended into
composite plant protein drinks. Results Orthogonal experiment showed the optimum ratio of soybean milk,
physalis juice and peanut paste 40%, 11%, and 5% respectively. Addition of 0.2% compound stabilizers (CMC:
pectin: xanthan gum=1:1:1) could increase the adhesiveness, stability as well as taste and mouth feel of the
drink. The drink was weakly alkaline with pH 7.5~8.0. Conclusion According to three-level orthogonal ex-
periment for 3 factors, the range analysis showed the order was physalis>soybean milk>peanut paste, that was,
the amount of physalis juice has the greatest impact on product quality, followed by peanut milk. The optimum
ratio of soybean milk: physalis: peanut was 40:11:5, with composite stabilizer(sodium carboxymethyl cellu-
lose(CMC): pectin: xanthan gum=1:1:1) added to increases the adhesiveness, stability as well as taste and
mouthfeel. The pH was determined 7.5 to 8.0 after secondary sterilization.
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