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Fig. 1 Production process of healthy beverage
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Tab.1 Sensory evaluation criteria for healthy beverage
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Tab.2 Effects of different amounts of wolfberry extracts on flavor of beverage
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Tab.3 Effects of different amounts of citric acid on flavor of beverage
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Tab.4  Effects of different amounts of aspartame on flavor of beverage
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Tab.5 Design and result analysis of orthogonal test
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Production of Healthy Beverage of Sericin and Wolfberry

CHEN Nannan', CHEN Zhen',

BU Liming’,

LIAO Xianyan',

HUANG Junyi'

(1. School of Life Science, Shanghai University, Shanghai 200444 , China;
2. Institution of Sericultural Research, Zhengzhou 450008, China)

Abstract : One kind of healthy beverage was researched using the sericin and wolfberry extracts as materi-

als. Through the single factor test and orthogonal test, the optimized recipe was as follows;10% wolfberry

extracts, 1% sericin protein, 0. 10% citric acid, and 0. 050% aspartame. The color of the beverage was

bright yellow with fresh scent of wolfberry. The beverage had antibacterial and antioxidant activities and

could promote gastrointestinal digestion,which had the development prospect.

Key words: sericin protein; wolfberry; lactotransferrin; healthy beverage
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