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Development of the mixed beverage of cactus and whey

MENG Zhao-xu QI Wen-rui REN Long—fei LI Ai-li'

( Food College Northeast Agriculture University Harbin 150030 China)

Abstract: Methods of deodorizing and green- protecting processing technology and stability of mixed beverage
were studied with edible cactus and whey.The results showed that using 0.8% green tea 100°C treated 10min could
not only remove the fishy smell but also maintain cactus juice green color simultaneously. The best new drink

recipes was cactus juice 10%

whey 20%

sugar 12% and compound stabilizer consisted of 0.1% sodium

carboxymethyl cellulose and 0.1% alginate sodium.
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A B C
mL) ((mL) (g (30) (30) (20) (20)
1 1(10) 1(15) 1(9) 13 19 7 13 52
2 1 20200 2(12) 27 19 17 18 81
3 1 3(25)  3(19) 18 17 16 19 70
4 2(20) 1 2 28 25 18 8 79
5 2 2 3 26 14 18 12 70
6 2 3 1 20 6 7 14 47
7 3(30) 1 3 24 23 1 16 74
8 3 2 1 23 12 9 14 58
9 3 3 2 27 5 13 15 60
K, 67.67 68.33 52.33
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R 3.67 10.67 21
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