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Abstract:Using high quality radish and orange as the main
raw material, the paper uses orthogonal
experiment design and single factor experiment
to choose the best formula of fruit/vegetable
juice dimks.  The results showed:using 1:15
radish juice and orangs, 8% sugar, 0.003% citric
acid, adding 0.1% sodium alginoute 0.1%
xanthan gum as stabilizer, the fruit/vegetable
juice drinks with good flavor and rich nutrition
can be produced.
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