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Study on deposit and stability of Chinese chestnut flowers beverage
CHANG Hong', JIA Ya—qiong'?,ZHOU Jia—hua',ZHAO Li—qin’

(1.Institute of Agricultural Integrated Development, Beijing Academy of Agricultural and Forestry Sciences,
Beijing 100097, China;
2.Inner Mongolia Agricultural University, Huhhot 010018, China)

Abstract: The ingredients of deposit in Chinese chestnut flowers beverage and the stability of finished product
were studid. Through single factor and compound tests,the effect of the types and dosages of stabilizer was
analyzed and studied. The result showed that the pectin,tannic acid and tea polyphenols caused deposit,
the compound stabilizer worked much better than a single additive in the stabilization of Chinese chestnut
beverages. The compound stabilizer contained xanthan gum and CMC -Na,ration was 1:1,additive amount

0.1%.
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Table 1  Experiment form of compound stabilizer
K Gk
AT (%) B CMC-Na (%)
0.03 0.05
0.04 0.06
0.05 0.07
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Table 2 Sediment of Chinese chestnut flowers beverage

Eizts VAW B B
SUTE R (/L) 2.323 1.953 1.726
H (%) 25.72 30.21 32.01
¥R (%) 23.71 23.31 24.83
RZW (%) 13.89 10.90 10.97
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Table 3 The effect of centrifugation on

chestnut flowers beverage
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Table 4  Single factor analysis of test results

O T TR
%) PLiEtEH VIR R VB (g/L)

1 0.02 M 1dEHE REDUE 1.972

2 0.04 VR LA KEDI 1.384

3 0.06 M 1dEHE REYUE 1.724

4 0.08 TR LdJafH KETIR 1.842
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Table 5 Single factor analysis of test results
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Table 6 The experiment result of compound stabilizer

SIS A B e SR I i (/L)
1 1 2 1.472
2 3 1 1.347
3 2 2 1.526
4 2 3 1.537
5 1 3 1.456
6 2 1 1.422
7 1 1 1.456
8 3 2 1.487
9 3 3 1.521

H1 R 6 1] T, LWL 53 M A5 ASB I, PUIE B f /b

272 5013z %am

B N 3% 51 12.0.05% - CMC—Na 0.059% 5], £z 250 1

Bt

2.3.3 LRSS 0B AR SR ASORI P IR A5 1R R i
MR S 56 45 ] 50, AR AR OB TIE ) S AT R

JBE 5 W H A ) e SR S T VA o 8 AR S A A0l 34 T

Wit A, WLl 2B S UTTE I A oS R . SR WL 1.

215 -

2.1 F

2.05F

(3]
T

1.95

PR (gL

—_
=)
T

1.85 -
1.8

0 002 004 006 008 010
SRBERERAS I i (%)
AL il S0 I OR (Y 5M

Fig.1 Effect of amount of pectinase on the results of

sediment analysis
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