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Sability of Cordyceps militarisfunctional beverage

ZHU Zhen-Yuan', LIU Xue-Rui, SUN Hui-Qing, GUO Rong, ZHANG Jun
(College of Food Science and Biotechnology, Tianjin University of Science and Technology, Tianjin 300457, China)

ABSTRACT: Objective To investigate a formula of composite stabilizer which can effectively maintain the
stability of Cordyceps militaris functional beverage. Methods The effects of 6 kinds of single stabilizer including
carrageenan, agal-agal, xanthan gum, CMC, sodium alginate and guar gum were compared, and single stabilizers
were compounded to composite stabilizers with better stability effect. The best composite stabilizer was confirmed by
observing stability coefficient, storage stability effect and the viscosity changes of beverage during storage which
were stored in incubator at 37 C for 2 weeks. Results The best composite stabilizer was composed of xanthan
gum and CMC with ratio of 3:2, and the additive volume was 0.1%. Under these conditions, the stability coefficient
of beverage was 0.981, and the functional components of beverage such as cordyceps polysaccharide, cordyceps acid,
cordycepin had no significant changes. Conlusion The composite stabilizer formula can be used to improve the
stability of Cordyceps militaris functional beverage.
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Fig.1 The technical process of Cordyceps militaris functional beverage
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Fig.2 Effect of single stabilizers on the stability of beverage
:AB , (P<0.01); A,b , (P<0.05).
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Tablel Storageexperiment results of beverage with different single stabilizers
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Fig. 3 Effect of composite stabilizers on the stability of beverage
‘A, B , (P<0.01); A,b , (P<0.05).
®2 TREEXBNESRENHICELIER
Table2 Storage experiment results of beverage with different composite stabilizers
A B C D E G H |
, ,B I 1:4 41
B G I, (P<0.01),
CcMC G 1:14 23
) , 2:3 32
3.1.3  H EeAL A A A He AR B & ) A 41 , (P>0.05)
€ :
B G | 114 23 32 41 cMC 32
, 0.1%, ; , , ) )
4 4 CMC 32
, 3 32 41 )
B( ) G( 3 ,
CMCQC) I( ) 3:2 ,
(P<0.01); 4:1 ) B G CMC 32
| (P<0.01),
CcMC )
CMC 32 41 A
099 Ab Ap 4 Aa Aa Aa
= 098 Bb . Bb
W 0.97 Ce
%)) 096 CCllliDd  gog
. 2 0.95
37 C 2, & 004 :
093
' 1:4 2:3 3:2 4:1 WL
3 , , cMmC BRI B W IE  CMC B R Y
32 41
4
€) Fig. 4 Effect of composite stabilizers with different proportions on
the stability of beverage
5 > ‘A,B
, B | , (P<0.01); A, b , (P<0.05).



2918 7

#3 TEMERRENMIEEELER

Table3 Storage experiment results of beverage with different complex stabilizers
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Fig. 6 Effect of composite stabilizers with different addition
amounts on the stability and viscosity of beverage
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