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Research on mix beverage of corn and carrot

ZHOU Can-yu

( Guangzhou Eagle coin Enterprise Group Corp,Guangzhou 510655, China)

Abstract. Using corn and carrot as main materials, the mix beverage was produced with good flavor and health
function, the optimum formula was determined by experiment of orthogonal design: corn juice 40% , carrot juice
20% , sugar 10% , mixed stabilizer 0.25% ,homogenous press 25~30MPa.
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