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Abstract:Using Eucommia ulmoides Oluv leaves, sugar and 7~8
milk as raw materials, the best conditions for the
fermentation of Eucommia ulmoides Oluv leaves
have been found out by orthogonal experiments. B—
The natural healthy drink was made by
fermentation of yeast, acetate bacteria and
lactobacillus, and the drink has rich nutrients and
physiological functions.
Key words:Eucommia ulmoides Oluv leaves;  fermentation;
drink
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FEucommia ulmoides Oluv.
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2 L, 3*
CaCOs
¢/L C e/L d
1 1(6) 1(28) 1(60) 1(1) 76
2 1 2(30) 2(80) 2(2) 90
3 1 3(32) 3(100) 3(3) 68
4 2(10) 1 2 3 84
5 2 2 3 1 79
6 2 3 1 2 62
7 3(14) 1 3 2 87
8 3 2 1 3 78
9 3 3 2 1 56
k, 78 82.3 72 70.3
k, 75 82.3 76.6 79.6
k; 73.6 60 78 76.6
R 4.4 20.3 6 9.3
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3 L, 3 0.5%~1.0% 0.10~0.15g/L Pb
<0.01mg/kg Cu <0.5mg/kg As
(g/L) (g/L) (ml/L)  (mL/L) <0.01mg/kg
1 12) 1(40) 1(200) 1200) 65 33
2 1 2(50) 2(240) 2(300) 69
3 1 3(60) 3(280)  3(400) 67 <100  /mL <3 /100mL
4 2(2.5) 1 2 3 68
5 2 2 3 1 70 4
6 2 3 1 2 71
7 3(3) 1 3 2 69 4.1 70%
8 3 2 1 3 65
9 3 3 2 1 68
K, 67 67.3 67 67.6 C B
ks 69.6 68 68.3 69.6
ks 67.3 68.6 68.6 66.6
R 2.6 1.3 1.6 3
4.2 140mL./1. 60mL/1.
100mI./L. 100g/L
CaCoO, 62/l 28~30C 2d
4.3 2.5¢/L
60g/L 280mL./I. 300mI./1.
2.6 Ve
250mL
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