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Development of the health drink using Premna microphylla Turcz leaves
LUO Xing-wu'’ WU Fei'
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2.College of Biological Science and Technology , Hubei Institute for Nationalities , Enshi 445000, China)

Abstract: A health drink was developed by using Premna microphylla Turcz leaves as main material and in which
sucrose, mel and citric acid used as auxiliary materials. The production technology, formula and key production
technology of the drink were studied, the contents of protein and flavonoids in the drink were determined. The
orthogonal test results showed that the best extraction conditions of Premna microphylla Turcz leaves were:
extraction temperature 60°C, extraction time 30min and solution ratiol:25.The optimum formula of the drink was 40%
extract of Premna microphylla Turcz leaves,6% white sugar,0.15% citric acid and 2% mel.The content of protein in

the drink was 6.41mg/100mL and the content of flavonoids was 37.45mg/100mL.
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Table 1  Factors and levels of orthogonal test for
Premna microphylla Turcz leaves extraction
BES
KO ARHERE  BRMEME CHRRE

(C) (min) (w/v)

1 50 30 1:15
60 40 1:20

3 70 50 1:25
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Table 2 Factors and levels of orthogonal test for formula

S
K¥ ATREASR BRI CHBEE D #EE
R (% ) (%) (%) (%)
1 60 0.15 8 2.5
50 0.10 6 2.0
3 40 0.05 4 L5
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Table 3 Sensory evaluation standards
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Table 5  Analysis of Variance
7= 558 SS df F P-value F crit
2 [a] 1052.41 8 131.5513 163.784 3.27E-15 2.510158
N 14.4576 18 0.8032
it 1066.868 26
F£6 WL Ly (3") IEAESLH AR
Table 6 Results of L, (3*) orthogonal test for formula
FE 5 A B C D @ AR /K Zaitar
1 1 1 1 1 23.1 214 20.6 65.1
2 1 2 2 2 22.6 214 24.7 68.7
3 1 3 3 3 22.1 20.8 17.3 60.2
4 2 1 2 3 30.8 23.9 254 80.1
5 2 2 3 1 31.3 23.1 22.1 76.5
6 2 3 1 2 31.1 22.1 25.6 78.8
7 3 1 3 2 35.1 25.1 20.9 81.1
8 3 2 1 3 344 24.6 20.3 79.3
9 3 3 2 1 35.7 20.2 22.4 78.3
k, 64.7 75.4 74.4 73.3
k, 78.5 74.8 75.7 76.2
k, 79.6 72.4 72.6 73.2
R 14.9 3 3.1 3
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Eos 10 RE A B C_ HREUR(%)
0 0 0 % 70 % 0 1 1 1 1 38.00
i ] (miin) 2 1 2 2 47.25
3 1 3 3 52.00
P2 BRIBU [R] X IOICR 52 4 2 1 2 51.09
Fig.2 The effect of extraction time on extractions 5 2 2 3 53.64
LR R TR 6 2 3 ! 40.00
~ 3 60
x 7 3 1 3 55.25
i 23 150 8 3 2 1 38.93
£ 0= 9 3 3 2 48.57
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Lr 20 2 k, 48.243 46.607 48.970
% 05 10 k, 47584 46857  53.630
o0 0 R 2.493 1506 14.653
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Fig.3 The effect of kumquat to solution ratio on extraction
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Table 7 Analysis of Variance
255 SS df F P1{H F il 5
2f 1] 1396.341 8 174.5427 76.02523 2.72E-12 2.510158
AN 41.32533 18 2.295852
J=S28 1437.667 26

PR ARAJCBHETEE T 25 1Y DU PR 2R 25545 43 19 52 i) 32
WIF A > C >B =D, B 5 J5 5832 2 9 H B 52 i
B, TR B R 22, A7 A T R e 5 R o 114 52 T e /) o
M F R R AE AT 0, KB BE 7 B AE B R OK S R
A,B,C,D,, B G5 5993 ¥4 W 40% | ARb S 6% AR
0.15% W% 2% . FIFHALAL S 09 55k 3047 50 TR 55 36
RIAE W I AETC 7 45 T LGV 0r KT A Si i
2, HEE R 84.5,
2.4 FRmREER
24.1 JREAEAR OE: B SR EIROR R 4 R
o, 3B W] B BOA TR S R 00 SR R Y
W, Jo R AR s H S PR AN G v, JC AR R L T
B, FBREME  SHEUIRES - s T UoRE B i ve , B2
TG AR AT WL 2% 5
2.4.2  HAkFePR SR 250mL, SRV 2E 3% ;
AL PERETEY) & 5 (LAT6AT)7.7% spH 4.5~ 5.1 545
F1)5 & 1 6.41mg/100mL; B & & 37.45mg/100mL,
3 g

VLG Sent Sy RO AR 7= (R okt ROk S 15, i
AALGE . SCBG 45 R 8], 100mL 57 J5F S8 5 ek Rk v
AN 37.45mg 5 11 BT 6.41mg, YOrE B T HE &
FEE AEE S = Y i T o R S W a i £ 1 AT NN
HAMBEYORL R — W EYTE .. BRI 5
MBI & B 4, BAA B ZU M 05 /AR, e 4
WLIEW, GIE T 2 . L SRR FE 43
FHT IR & 09 BF A Al 4 %08, T DA = 8 O koRt

R I 87l LAY i U7 M R A A -2 o

S % Tk
(1] TR, FRL RAMRABIE L PRI H[]].
A T A ,2011,32(1) ;222-225.
[2]B-%4, B 2H, 4% . 28 LrP RIVUKBS RIRGIAF R
[J]. % B2 4 H 4 H R ,2010,29(5) :39-43.
(3144, T84, 50,5 . 2 BLGHMRE A% [J].
A5 T A 2011,32(3) :462-464.
(4] %, %sH. 2B EameRAELMHR[]]. R
F 5 ERIE A M 3R ,1999,5(3) :283-287.
[5]3k7b, ZARR, BRI, £ ZRETHARAS> LSS BR
B[] A A3 ,2005,26(8) :234-238.
[6] 3572, T4, K & HA S BESTRRS I E
O[T ALY TR 5 3B 5 4R ,2003,12(1) :60-61.
(7] T4, G484 SRR T BAF M ERLAZ Coo b
A [J]. B R P F I F IR 8 RAF AR, 2004,25
(4) :66-68.
[8]% ik, Tk, &2 %5 FA S BELIMAMETLE
a2 [ T]. 4R kA5 ,2009,37 (14 ) :6429-6430.
(9T &, Fa £, AT BEATALESRERHAGHR
[J]. # A SAt3,2010,18(1) :51-57.
[10]3k B, 342 F AXE SR EZORARLR S TN E
[J]. 3 Rk 4R B A48 ,2003,21(1) :68-70.
(1] E5 2, A%, A2 8,5 2B T HREN R MR
BRA BRI R BN E AT 5[ J] 4k T2 52 4R,2008,24(6)
258-261.

R IR S SRS S S =Sl S S SR SR S e Sl =S Sue e Sy S e S Supe e S e S Sy S S-S = S Sre e S Syl S e e S =S S S e S S e

(L% 245 W)

FS NIRBERE IR LIS A [ I 18] F5 8 LA B A A 7K 20

Table 5 Moisture content of Carya Cathayensis Sarg in different temperature baking different time

LR ] 120°C 130°C 140°C 150°C 160°C
(min) (%) SD (%) SD Fit (%) SD Bt (%) SD Bt (%) SD
5 1.69 0.14 1.82 0.10 1.47 0.08 1.44 0.09 1.32 0.05
10 1.51 0.07 1.26 0.07 1.27 0.21 0.76 0.07 0.42 0.06
15 1.35 0.09 0.70 0.02 0.76 0.07 0.70 0.05 0.35 0.05
20 1.09 0.02 0.42 0.04 0.38 0.03 036 0.06 0.20 0.02
25 0.83 0.13 0.38 0.03 0.54 0.03 0.22 0.05 0.24 0.03

1 SD- bRl 2
MR SE, FXF AN R ML 554, Il AZ Bk Br &k
R G P& B AT T X e ST, 455 ek
BIFELSE, 7T LIS Y I AZ B B AR R 414 R -
TR BEE 140°C , HE#5 B} [E] 20min,

5% ik
(1] 30 B, B8 SCal e B a4 Ml A= Rk B 2L o g AL 49 3% v
[J]. % @ i fig,2004 ,29(4) :50-52.
[2] %) #2322 g A i 48 2V Rk s 2B 70 [ J ] 50 MARE 2 1R
F3R,1993(1) :45-46.

[3]FA&pe, £ 53K, A em BHEREFOFLRT A
AR AT T] A T kA3 ,2006,27(8) :60-65.
[4 ] Barbara Siegmund, Michael Murkovic. Changes in chemical
composition of pumpkin seeds during the roasting process for
production of pumpkin seed oil ( Part2 : volatilecompounds ) [ J].
Food Chemistry,2004 ,84 .367-374.

[5]Mary Leunissen, Valerie J Davidson, Yukio Kakuda. Analysis
of Volatile Flavor Components in Roasted Peanuts Using
Supercritical Fluid Extraction and Gas Chromatography — Mass

[J]. J Agric Food Chem,1996,44 :2694-2699.

2012458028 249





