1

Science and Technology of Food Industry

450002
200 Ve B-
GYB30-60 PHS-25-
Abstract:Compound health beverage was processed by
using Chinese toon sprouts as the main material
and fresh apple juice and other ingredients. The 1.2
method of removing the bitterness from Chinese !
toon sprouts was studied. The best formula of 1.2.1 pH
health drink was studied by using orthogonal
design.
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