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20°Be 1
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Abstract:Honey was fermented using lactic acid bacteria
and yeasts to produce a non-alcoholic beverage. SPX-150B TDL-4B
The result showed that the optimal condition for YXQ-SQ41.280 SHY —2A
fermentation was as follows: the sugar degree of
diluted honey was 20 baume, the time for JY601 PHS-25
lactobacillus fermentation was 16h, the quantity of
lactobacillus inoculation was 6% ; the time for
yeast fermentation was 12h, and the quantity of 1.2
yeast inoculation was 8% .  Though filtration,
preparation, centrifugation and sterilization etc., a
non —alcoholic beverage with good taste and 85%~95%"
appearance was obtained.
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A °Be Bh Ch D %
T, ¢/L T, g/L T, P
1 1(16) 1(8) 1(12) 1(6) 1.56 132 7.6 10.26
2 1 2(12) 2(16) 2(8) 1.75 1.40 7.9 11.05
3 1 3(16) 3(20) 3(10) 1.80 1.45 6.5 10.74
4 2(18) 1 2 3 1.79 1.53 6.4 10.88
5 2 2 3 1 1.62 1.41 5.1 9.63
6 2 3 1 2 1.90 1.65 8.2 12.18
7 3(20) 1 3 2 1.78 1.50 7.2 11.10
8 3 2 1 3 2.13 1.70 6.4 12.15
9 3 3 2 1 1.98 1.67 72 12.02
K, 32.05 32.24 34.59 31.91
K, 32.69 32.83 33.95 34.33
K, 35.27 34.94 31.47 33.77
R 3.22 2.70 3.12 2.42
43°C 30°C ( 118

116 500 o7 )
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2.2 1 1 1 1 70.5
2 1 2 2 742
3 1 3 3 724
4 2 1 2 75.3
5 2 2 3 80.2
6 2 3 1 784
7 3 1 3 80.8
80~85 70~ 8 3 2 1 90.0
75 40~45°C 70°C 9 3 3 2 80.2
sh 12 k, 72.7 75.5 79.6
k; 77.96 81.8 76.5
2 ks 83.67 77 77.8
C R 10.97 15 18
80~85 Sh
70~75 sh
40~45 8h
2.3 3.2
70°C <10% =5.0% As <
3 1.0mg/kg Pb =<2.0mg/kg
3 GB2760
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6h /g <30000 /100g <
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