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Development of Guizhou Rosa roxburghii Tratt Compound Beverage
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(1. School of Liquor and Food Engineering, Guizhou University, Guiyang 550025, Guizhou, China; 2. Guiyzhou
University of Chinese Medicine, Guiyang 550025, Guizhou, China; 3. Guizhou University, Guiyang 550025,
Guizhou, China)

Abstract: Mixing Rosa roxburghit Tratt and Rosa sterilis ,developed a composite beverage that combines the
advantages of Rosa roxburghit Trait and Rosa sterilis ,and this drink is economical, has a good taste and high
nutritional value.The single —factor experiment and orthogonal experiment were used to study the processing
technology of composite beverage, and the effect of various factors on the quality of the composite beverage was
studied by sensory evaluation to determine the optimal formula of the composite beverage. The results showed
that the volume ratio of Rosa roxburghii Trait and Rosa sterilis juice was 3.5 : 6.5, the volume fraction of mixed
Rosa roxburghii Tratt and Rosa sterilis juice was 35 %, The sweetener is rock sugar, and the mass fraction of
rock sugar was 5 %.The obtained composite drink was liquid clarified, the color was bright yellow, sweet and

sour, and the flavor was unique.
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Table1 Sensory evaluation form of compound beverage
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Fig.1 The effect of the type of sweetener on sensory evaluation
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Fig.2 Effect of volume ratio of two kinds of Rosa roxburghii Tratt

juice on sensory evaluation
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Fig.3 Effect of volume fraction of mixed Rosa roxburghii Tratt

juice on sensory evaluation
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Table 3 Orthogonal experiment results
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Table 4 Appearance after 5, 10, 30 days of beverage placement
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Table 5 Sensory evaluation score after 5, 10, 30 days of beverage

placement and vitamin C content before and after sterilization
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Table 6 Investigation of low temperature stability
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Table 8 Investigation of strong light stability
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