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Study on the formula of carrot and cherry mixed with sports drink

CHEN Ai-Li"

(China Institute of Industrial Relations, Beijing 100048, China)

ABSTRACT: Objective To study and analyze the optimal formula of carrot and cherry mixed with sports drink.
Methods The main materials were selected as commercial carrots and cherries, washed and treated for reserve,
prepared white granulated sugar, citric acid, xanthan gum and acid-resistant carboxymethyl cellulose sodium (CMC).
The optimal ratio was gradually determined by controlling variables (single factor control confirmation) experiment.
The beverage based on different proportion of raw materials was evaluated by 5 tasters. According to the results,
orthogonal test and response surface test were carried out to determine the validity of the evaluation by regression
equation. Results The optimal proportion of xanthan gum and acid resistant CMC was 1:2 (xanthan gum 0.05%,
acid resistant CMC 0.1%). Response surface analysis showed that the P value of interaction term AB was less than
0.05, which indicated that the ratio of carrot juice to cherry juice played a decisive role in the taste of the beverage.
The P values of quadratic terms AZ B? and C? were all less than 0.01, D? was less than 0.05, which indicated that the
effect of the four raw materials on the sensory score of beverage was not a simple linear relationship, and the
response surface effect was very significant, indicating that the fitting degree and reliability of the regression equation
were at a high level, which proved that the theoretical prediction results of sensory stationary value were feasible.
Conclusion In this study, the raw material proportion of carrot and cherry compound beverage formula was

analyzed in detail, and the proportion of some raw materials was modified appropriately. The design method and
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scoring method of variables were feasible.
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Table 1 Carrot-cherry mixed beverage mix proportion
orthogonal design subscale

U0 BT SIS ML ARSI % ARSI %

14 1:1 15 0.25
24 1.5:1 12 0.20
34 2:1 8 0.15
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Table 2 Two kinds of stabilizers of Xanthan gum and acid
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Table 3 Grading standard of tissue state, taste, color uniformity and aroma of compound beverage
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Fig.l Chart of relationship between carrot juice dosage (%) and beverage score
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Fig.2 Relationship between the dosage of cherry juice (%) and the beverage score
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Table 5 Orthogonal design of carrot-cherry compound beverage
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