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Sudy on the banana-oat compound fruit milk

SUN Yong-Jie"

(College of Biological Food, Changchun University of Science and Technology, Changchun 130600, China)

ABSTRACT: Objective In order to give nutritional and diversity of fruit milk drink, this study developed a
kind of fruit milk drink with banana, oat and milk as raw materials. Methods By single factor experiment and
orthogonal experiment, the banana-oats compound fruit milk production process and its stability were studied.
Results Through the study, 5.3% banana juice, 2.12% soft sugar, 3.9% of oatmeal and citric acid of 0.4%
were the best optimized level; When the ratio of stabilizer was 0.2% pectin:0.2% CMC-Na:0.15% sodium
citrate=1:1:1, the stable effect of this kind of drink was the best. Conclusion Adopting this method, this kind
of banana-oats compound fruit milk has a delicate taste and better flavor.
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Tablel Thedesign factorsand levels of raw material proportioning

A (%) B (%) c (%) D (%)
1 5.19 2.11 2.60 0.3
2 5.30 2.12 3.90 0.4
3 5.42 2.13 5.19 0.5
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Table2 Sensory evaluation reference standard of banana-oats compound fruit milk
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Table3 Thesinglefactor experiment of banana juice
1 , 1 2 3 4 5
5 50 mL,
) 5.19% 5.25% 5.30% 5.36% 5.42%
3500 r/min 15 min, ,
. YR B R4 EEAMBENEEEZR
PR = —————— x 100% . ) :
50 B Table4 Thesinglefactor experiment of white granulated
sugar
3 #BR59%h 1 2 3 4 5
2.11% 2.12% 2.13%  2.14%  2.15%
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Table5 Thesinglefactor experimentsof citric acid
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02%  03% 0.4% 05%  06% Table8 Thesingle stabilizer effect

%
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<6 MERNWBEERRIW 0.2
Table6 Thesinglefactor experiment of oatmeal 015
1 2 3 4 5
3.5% 39%  43%  4.8% 5.2% 0.2%CMC-Na 0.2% 0.15%

E

332 AAFREAKE

32 FZSH 0.2% 0.2%CMC-Na
0.15%
Ca2+
’ ’ 0.6%, 9
4
LG ’ %9 HAREFNBEMRLE
s Table9 The stability of the composite stabilizer effect
7 4 comparison
B>D>C>A, A,B;C,D, o0
s 5.3%, CMC-Na
0.2% % 2%
2.12%, 3.9%, 013% 0%
0.4% 1 0 50 50 31 33 64
N .\ 2 50 0 50 37 2 69
R7 EXHAELER Lo (3
Table7 Theorthogonal experiment resultsLg (3% 3 0 30 0 3 30 65
A B c D ; 4 33% 33% 33% 43 4 87
1 1 1 1 1 79.00
2 1 2 2 2 84.32
3 1 3 3 3 85.33 ’ ,
4 2 1 2 3 87.56 0.2%
5 2 2 3 1 83.00 0.2%CMC-Na: 0.15% =1:1:1
6 2 3 1 2 90.21 ,
7 3 1 3 2 89.23
8 3 2 1 3 78.65 4 & B
9 3 3 2 1 88.64
Ky 82.88 8526  82.62  83.54
K, 8692 8199 8684  87.91
Ks 8551  88.06 8585  83.85
R 4.04 6.07 4.22 4.37 5.3%, 2.12%,

A Bs C D 3.9%, 0.4%
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