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Processing Technology of Xinjiang Big Oleaster Beverage

JI Hua, YANG Dan, ZHOU Hong, ZHANG Yan, ZHANG Ying
(Food College, Shihezi University, Shihezi 832000, China)

Abstract: The oleaster beverage was prepared using Xinjiang big oleaster as raw material. The orthogonal test showed that the optimized

conditions of enzymatic hydrolysis of oleaster juice were as follows: pH value of 4.5, pectinase dosage of 0.7%, reaction time of 8 h and reaction

temperature of 50 C. The best formula of the oleaster beverage were also determined as follows: sugar content of 3.5%, honey content of 3.5%,

and citric acid content of 0.05%. The achieved beverage showed bright color and nice taste.
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Table 1 Factors and levels of the orthogonal test for oleaster

juice extraction

KOABMAE BEEEE  CHEM DML
F % /'C pH #]/h

1 0.6 40 35 4

2 0.7 50 4.0 6

3 0.8 60 45 8
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Table 2 Results of the orthogonal test for oleaster juice

extraction
%% A B C D ;ﬁﬁ o e
1 1 1 1 1 7.6 1.609
2 1 2 2 2 8.4 1.735
3 1 3 3 3 8.0 1.967
4 2 1 3 2 8.8 1.886
5 2 2 2 3 9.3 1.924
6 2 3 1 1 9.0 1.844
7 3 1 1 3 8.9 1.810
8 3 2 3 1 8.2 1.711
9 3 3 2 2 8.5 1.746

T B4
k1 80 843 85 827
k2 9.03 863 873 8.57
k3 853 850 833 8.73

k1 1.770 1.768 1.754 1.721
k2 1.885 1.790 1.802 1.789
k3 1.756 1.852 1.855 1.900
R 0.129 0.084 0.101 0.179
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Table 3 Factors and levels of the orthogonal test for oleaster
beverage preparation

KF A FEAE% B#%/%  CATHER/%
1 2.5 25 0.05
2 35 35 0.1
3 4 4 02
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Table 4 Results of the orthogonal test for oleaster beverage

preparation
KI5 A B C D o

1 1 1 1 1 65

2 1 2 2 2 75

3 1 3 3 3 70

4 2 1 3 2 80
5 2 2 2 3 85

6 2 3 1 1 95

7 3 1 1 3 80

8 3 2 3 1 90
9 3 3 2 2 75
kl 70.0 750 80
k2 88.6 833 783
k3 81.7  80.0 80

R 18.6 8.3 1.7
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