55124 456 ] 1 4 i A A Vol. 12 No. 6
2021 43 H Journal of Food Safety and Quality Mar. , 2021

21 2 AR A # Frmm !, s
(1. PP EZG KR S TSR, P 030619; 2. INTRFAEMEEFBE, KB 030006)

¥ OE: BR DOERT . RBEIRE. PR . Z AR Rk, R R R ROk, AR L
FPRZ | IEAR SR A L R TR RS 4 D T TIECE VR, S ORI AR A B A, 153
TR FEARTORHRAERC o AR5 B AR FURR S Ry st 1, B B AR = R R A2 BB T8
SE [RGB K 43 i DA e 50RO C i U AR PRORE i 4 R 1T R RBR 1T A & i, G53R 1t [ 4
YRR T AT R I 30.3% ., AKBEEE 37.9%., FFEIR 1.5% . ZZHMK 30.3%; WHARTOR ™ & Bkt
40 Hfi; K& TN 6.1%, FFE EPRESR, FBARDOR b &R A BT A /9583500 0.34%H1 0.27%.
30 T AR ORMBURL R, R, e S AR A, SRIRAE, FRENE O, AR i
I R A ORH T K SR SR

SRR RN EAYORE BORIECED R, SRR A

Study on processing technology of Forsythia suspensa leaves solid beverage
and determination of its active ingredients
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ABSTRACT: Objective To prepare a solid beverage from Forsythia suspensa leaves, xylitol, citric acid,
maltodextrin. Methods The processing formula of Forsythia suspensa leaves solid beverage was optimized by
single factor and orthogonal tests, combining with sensory evaluation method of fuzzy mathematics. The specific
sensory evaluation indicators included color, fragrance, taste and character. The particle size of the solid beverage
product was selected based on the particle state and dissolution rate of the solid beverage. The moisture content of the
solid beverage was determined by direct drying method. The content of forsythin and forsythiaside-A in Forsythia
suspensa leaves solid beverage were determined by high performance liquid chromatography. Results The
optimum conditions were: Forsythia suspensa leaves concentrate 30.3%, xylitol 37.9%, citric acid 1.5%, and
maltodextrin 30.3%. The solid beverage particle size was selected as 40 mesh. Solid beverage moisture content was

6.1%, in line with national standards. The content of forsythin and forsythiaside-A in Forsythia suspensa leaves solid
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beverage were 0.34% and 0.27%, respectively. Conclusion The obtained Forsythia suspensa leaves solid beverage

particles are full and dissolve quickly, and the color is clear and uniform after the preparation, the fragrance is light,

the taste is refreshing, and the sweet and sour taste is palatable. This study can support the development of Forsythia

Suspensa leaves solid beverage.
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Table 1 Sensory evaluation standard of Forsythia suspensa leaves solid beverage
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Table 3 Results of the orthogonal experiment
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1 1(3) 1(4) 1(0.2) 1(2) 7.25
2 1 2(5) 2(0.25) 2(3) 6.90
3 1 3(6) 3(0.3) 3(4) 5.40
4 2(4) 1 2 3 7.50
5 2 2 3 1 6.30
6 2 3 1 2 6.50
7 3(5) 1 2 2 5.30
8 3 2 1 3 8.62
9 3 3 3 1 5.40
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