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Optimization of the production technology of taurine polysaccharide peptide
sports drinks and study on anti-fatigue effect

GUO Hao-Ran"

(College of Physical Education, Sichuan Normal University, Chengdu 610101, China)

ABSTRACT: Objective To optimize the production technology of taurine polysaccharide peptide sports drinks and
study its impact on physical recovery. Methods The amount of polysaccharide peptide addition, taurine addition,
sucrose addition and malic acid addition were optimized by single factor experiment, and on this basis, the orthogonal
experiment was carried out. The anti-fatigue effect of the drink was studied by comparing the subjective physical fitness
score, VOyuay, blood lactic acid, blood uric acid, blood urea nitrogen and total superoxide dismutase. Results The
optimum process conditions were as follows: the amount of polysaccharide peptide 1.2%, taurine addition 1.5%, the
amount of sucrose 1.9%, and the amount of malic acid 0.06%. And the recovery effect of body capacity of the
experimental group was better than that of the control group. Conclusion The taurine polysaccharide peptide sports
drink can improve the ability to recover and relieve sports fatigue after exercise.

KEY WORDS: polysaccharide peptide; taurine; sport drink; anti-fatigue; physical recovery
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Fig.l Effect of polysaccharide peptide content on comprehensive
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HE 2 G5RATAL A RERR AN LR A B E A1
S, 2 2 ISR TR /N R B IR AE AR B ER VN A
1.5%B, ARG IIZEA DESEAr e, RS A S
ATERR AR, TR, TR0 A R R A B X P 114 11l
AR, FTLAA BRI IR 1.2%~1.8%Z Al HGE H o
33 EERMERIERE

[t ZWERAINEN 1.2% ., 4 BRI InE N 1.5%.,
SERRIR AL 0.15% B, FEREFRINEN 1.2%. 1.3%.
1.4%. 1.5%., 1.6%. 1.7%. 1.8%. 1.9%. 2.0%. 2.1%.
22%M LR A IR E VR, SR ILE 3.

& 3 S5 AT, R AT R 2 W2 s v R
Bh 1.8%T, RIS DUBATEA B s, b B R S T,
AT LA 35 AE DI FR OB T PRI IR =, RS R
FES R, RS BT I cEA R, HET
R, PIFLAREARAS I B4 1.7%~1.9% 2 (81 558 H.



6682 B2 4 TR R 2 5510 4%
1$ ZESNFE 4 R, LGRS RRE TS R 22 4B 4
ool KT, 4 A EIE RS IS 3K R T4

& 85 W 3 59y 22 W VR e > 2 AR VR I > SRR U

ﬁjg > R . BT LA IR S I X AR R R 2 KIS B

2 ol R 25 A R R R, O A BRI i, SRS R

% 65 SRR AR . 5 A MR 25 A T VR 43
60t K, 4R R AEAL G ABLCiDy, RIS B IRV A ity
g' 1.2%0F, AERARRVRIIEE 1.5%, RERIVEIIE 1.9%, Ha4
L1 13 L5 L7 1.9 2.1 23 SERBITINE R 0.06%I0F, A4-FE R 22 WIS shik ih i 45

PEFEAS IR/ %

Pl 3 TREBEUS AL IR A6 25 5 B E PE A 1R IR (n=5)
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Table 4 Program and results analysis of Ly(3*) orthogonal test

K- A Z KA N 2=/ % B 2R R VS It/ % C WA /% D SRRV N/ % AIRE S
A,B,C,D; 1(0.9) 1(1.2) 1(1.7) 1(0.06) 80
A,B,C,D, 1 2(1.5) 2(1.8) 2(0.09) 89
A,B;C;D; 1 3(1.8) 3(1.9) 3(0.12) 82
A;B,C,D; 2(1.2) 1 2 3 93
A;B,C;3D, 2 2 3 1 99
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A3B,C,D; 3 2 1 3 86
A3B;C,D, 3 3 2 1 80

¥IfE 1 84 86 86 86
¥ME 2 94 91 87 88
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x5 ENHFENEFIER(M=5)
Table 5 Results of subjective physical and strength grading

(n=5)
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