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Preparation A Composite Beverage by Using Millet, Black Sesame and Black Fungus
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Abstract: Millet, black sesame and black fungus was used as main raw materials, through pretreatment, refin—
ing, blending, homogenization, and high temperature sterilization and other processes, millet, black sesame
and black fungus composite beverages was prepared.The technological formula of compound beverage was de—
termined by orthogonal test: addition of millet pulp was 60 mL, addition of black sesame pulp was 40 mL, addi-
tion of black fungus juice was 20 mL, sucrose 15 %, citric acid 0.1 % , carboxymethyl cellulose sodium 0.1 %,

xanthan gum 0.3 %. Under the optimized process conditions, the prepared composite beverage had the charac—

teristics of good taste, good color, pure flavor, good stability, and the overall sensory evaluation was good.
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Table 1 Sensory scoring criteria for millet black sesame black

fungus compound drink
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Table 2 Factors and levels of orthogonal experiment
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Table 3 Orthogonal results of the original blend of millet black

sesame and black fungus
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Fig.1 Effect of sucrose concentration on the quality of composite

beverages
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Fig.2 Effect of citric acid concentration on the quality of

composite beverages
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Table 4 Factors and levels of orthogonal experiment
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Table 5 Orthogonal results of millet black sesame and black

fungus compound drinking acid
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Table 6 Factors and levels of orthogonal experiment
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Table 7 Stabilizer orthogonal test results
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