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Development of Lily and Apple Compound Beverage
JTANG Ya-ping, FU Xiao—dong,ZHANG Xin-yue ,ZHANG Xin-hua, LI Xiao—an, LI Fu—jun”
(School of Agricultural Engineering and Food Science, Shandong University of Technology , Zibo 255000,
Shandong, China )

Abstract: Lily (Lilium brownii var. viridulum ) bulbs were used as raw materials and concentrated apple juice,
granulated sugar, and citric acid were used as auxiliary materials to develop a lily and apple compound beverage.
The optimal formula was determined through single factor and orthogonal tests. The optimal formula had a 9:1 vol-
ume ratio of lily juice and concentrated apple juice,with 60% mixed juice,5% sugar,and 0.05% citric acid.
When 0.05% carboxymethylcellulose—sodium was added to this beverage ,maximum stability was obtained. The
lily and apple compound beverage prepared using the optimized conditions exhibited uniform color, harmonious
flavor, and unique taste of lily. Physical and chemical indexes and microbial indexes met the GB 7101—2015
National Food Safety Standard for Beverages standard. The content of lily polysaccharide in the lily and apple
compound beverage was 2.76 mg/mL. The DPPH free radical scavenging ability of the compound beverage was
49.24%.
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Table 1 Factors and levels of the orthogonal test

SES
KV AEA SRS BIRATT  CHBRE DR
ERTHRRIL e WIEY%  IRINE%
1 9:1 40 1 0.03
2 82 50 3 0.05
3 7:3 60 5 0.07

1.5 FoEteit

DRIy SSEERIINEREE 2 S =Reki/ € S oLl 1]
%, WINASTR R A B RS .CMC—Na 506 — #7482
Be, 7= b P8 0, 7 4 CRFRE 7 d, L) 4 000 v/min 25
> 10 min J5 ATTTERAE 4645 , i 8 fe A i Ae e 7 fh
FERER IR AT

DUERI%=G,/Gx100

K6 HUEYI T i, g5 G, B D IROBHBT &, g0
1.6 Kk
16.1 JRETHNITIE

SRS E L E T AR B S EASERE S
PR TERE AN o 1 10 ST A S 722, 23 A
(PR K R HZURS TR A0S, i 43 100,

PP o /N BB e 20 0 DR ARifE ML 2.
#2 BAYREAUNBETH A

Table 2 Sensory evaluation standard of lily and apple compound
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Fig.1 Effect of volume ratio of lily juice and concentrated apple

juice on sensory evaluation scores
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Fig.2 Effect of amount of mixed juice on sensory evaluation

scores
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Fig.3 Effect of sugar addition on sensory evaluation scores
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Fig4 Effect of citric acid addition on sensory evaluation scores
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Table 3 Results of orthogonal test
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Table 5 The physical and chemical index of lily and apple

compound beverage
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