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Preparation process of yacon functional beverage

GAO Hui, JIA Chang-Ying, LV Zhong-Zheng, ZHU Zhen-Yuan"

(Key Laboratory of Food Nutrition and Safety, Ministry of Education, College of Food Engineering and
Biotechnology, Tianjin University of Science &Technology, Tianjin 300457, China)

ABSTRACT: Objective To develop a kind of sweet, cool taste and good health effects of functional drink,
focusing on the anti-browning process. Methods Yunnan yacon was used as raw material, and extraction,
formulation and anti-browning process were investigated. Orthogonal test was designed for optimization formulation
and sensory evaluation of the product, so as to obtain the best formula and color protection conditions. Results The
best conditions for color protection liquid were 0.4% vitamin C and 0.4% citric acid. The browning degree was
greatly reduced by immersing yacon pieces in this color protection liquid for 30 min. The recipes of the functional
beverage were as follows: 40% extract liquid, 12% white granulated sugar, 0.1% citric acid, 4% xylitol, 0.1% CMC
and 0.05% xanthan gum. The shelf life could be 6 month at 20 ‘C. Conclusion Functional beverage with sweet taste
and good outlook could be obtained by using the recipe and condition mentioned above.
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Table2 Theoptimization processof color protection of yacon juice

) 4°C 1d
(%) 420 nm 420 nm
0.2 0.2 0.549 0.683
0.2 0.3 0.498 0.725
0.2 0.4 0.385 0.433
0.3 0.2 0.429 0.618
0.3 0.3 0.347 0.520
0.3 0.4 0.428 0.366
0.4 0.2 0.370 0.338
0.4 0.3 0.516 0.591
0.4 0.4 0.387 0.295
32 FEERINBERKE T HE
3 ,
40% , )
12%
0% 0.1% 4% ,
[23,24]

#3 EERUNEHFEERABER (a2 SERRIE, b: BV, o KIEEE, d iT15E)
Table3 Thesinglefactor test of yacon juice (a: yacon extract, b: white sugar, c: xylitol, d: citric acid)

(%) (%)
20 , 9
40 . 10
60 . 11
80 12
100 13
(@ (b)
(%) (%)
2 0
3 0.1
4 0.2
5 0.3
6 0.4
© (d)



2838 7

4 R R N 15d,
, ) 40% 12% 0.1%
4% :CMC 0.1% 0.05%
K s >
40%, 12%, 0.1%, 4% 6 ;
s s 14.3%; 3.8; (
, ) 127.8 mg/100 mL,
33 EERAERETMMHE 00583 mef100 ml.
5 , 0.05% CMC 0.1%, ’
7d ,10d , ’ ,
> x4 BERBRNMESEXRE
W Table4 Orthogonal test of yacon juicerecipe
34 EERINEEREHRRANME 9 yacon) P
, 6
(%) (%) (%) (%)
, 6 1 40 11 0 4 86.9
o 2 40 12 0.1 5 94.2
35 EFEERINEEMIKHNEZESBANE
1 d 3 40 13 0.2 6 77.8
, 10 100 , 4 60 11 0.1 6 76.2
361 C 2 d,
5 60 12 0.2 4 70.3
36 TERMAERRMRAE ¢ o
: , 7 80 11 0.2 5 67.1
’ ’ ’ ’ 8 80 12 0 6 88.2
:pH 4.1, 14.3%,
=128 mg/100 mL, =0.0583 mg/100 mL 9 80 13 0.1 4 91
=100 CFU/mL, =3
K1 86.3 76.733 81.8 82.733
MPN/100 mL,
K2 72267 84233  87.133 772
4 2 ®
K3 82.1 79.7 71.733 80.733
: C 0.4%,
. R 14 7.5 15.4 5.5
0.4% R 4°C
%*5 REFRBER
Table5 The effects of stabilizers
(%) CMC(%)
1 0 0 2d ,7d
2 0.025 0.1 3d ,7d , 1
3 0.025 0.2 3d ,7d , 2
4 0.05 0.1 7d ,10d

5 0.05 0.2 7d ,10d
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