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Abstract:Using the mulberry pulps as the main materials,a
mulberry cloudy juice beverage was made by the
processing program of formulation, homogenization
and sterilization. The research was carried out to
study the factors affecting the stability of mulberry
cloudy Jice beverage. The factors include the
content of mulberry pulps, proportion of sugar
and acid.choice of stabilizerthe effect of
homogenization and sterilization.The results showed
that the product with the following composition:
35% mulberry pulps,12% sugar .and the ratio of
sugar and acid 40:1 had a good flavor and tasty;
0.10% Xanthan gum and 0.15% CMC as the
compound  stabilizer had the best stability;the
optimal temperature for homogenization was 40°C
and the optimal time was 10 minute;the best
condition of sterilization was 121°C,10 seconds.
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