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Study on Processing Technology of Compound Beverage
of Barley and Almond

WEN Ke, BI Wen, JIN Xueying
(Gansu Agriculture Vocational Technical College, Lanzhou Gansu 730020, China)

Abstract: Using barley and almond as raw materials, the preparation parameters and stability optimization
method of barley and almond milk were studied by single factor and orthogonal experiment based on the existing
production technology of barley and almond milk.The resulis showed that afier the mixture of barley juice and
almond milk by volume ratio of 0.4 : 1.0, 0.5% sucrose and 1% non—dairy cream were added into the mixture, and
1.2% compounding thickening agent (pectin, CMC—Na, xanthan gum by mass radio of 4 : 1 : 0.8), 1.2% complex
emulsifier (sucrose fatty acid ester, monoglyceride by mass radio of 3 : 1) and 0.15% microcrystalline cellulose
were used as stabilizers. Finally, the mixture of sucrose and non—dairy (creammass radio is 1 : 5, ) was added to
taste the barley and almond complex beverage with the best sensory quality.
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Effect of 1-MCP and Lysozyme on Fresh—keeping of Broccoli
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Abstract: In order to solve the problem of yellowing and mildew of broccoli during the storage, broccoli was

WiEHEE: 2021-04-12

HEEWB: ¥ 4R LA HFFLL(2020GAASA1); HF B3 FHAEAFHFLRERLLT A (2019
GAAS03); Hi B R A LA 235X B (2017GAAS42); H i BINE = b3k R4k % (GARS-GC-6) .,

EE®N: 252 (1990—), ¥, HfiaTA, MEART, MEt, TEZAERACBSLETET T
£, Email: 862368536@qq.com,

BIEEE: BHEE(1968—), &, HilikieA, AR, 1+, TERFRICBEREH T AR,
Email: 1060859084@qq.com,

B[] R EZE, 2015(8): 66-69. (13] & %, #& 4. FRAZANHAFII].
(9] FkillF. BEXWERTNEALKHHIFL HAF M, 2008(30): 30-31.

[J]. && T AH, 200001): 5.

[10] ABBEY M, NOAKES M, BELLING G B,
[J]. Fruits vegetables and nuts, 1996, 59
(5): 995-999.

[11] Wk, BEXMEME RN
B R A FEAR, 1998, 21(4): 327-
328.

[12] # #, Z®A, &AL, £ BEELHE5
R A EEF R[] BEARKFER,
2007, 19(2): 17-21.

[14] ZU4E, KER, BrR, . KEZREMW
TIZRA] fREEmT, 2020, 20(4):

158-164.

[15] % %, ZFR, £=9., % EXREEHE
EUNFRI] TEI L AFFER(EHKRE
ZH), 2017, 36(8): 58-62.

(16] # #, % K, T##%, % g#E2lk#%
AR EMEFTEHRII]. KRG
(7)), 2014(16): 22-24.

(KL% #RLR)



