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Study on technology of functional milk beverage made from Lotus leaf
and Lophatherum gracile Brongn
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Abstract. A tasty,special —flavoured,nutritional and quality —stable compounded health milk beverage was
studied and prepared,using fresh milk as the main material with the addition of Lotus leaf and Lophatherum
gracile Brongn juice and some other ingredients. The optimal extraction conditions for Lotus leaf and Lophatherum
gracile Brongn were discussed,and the optimum prescription of the beverage were determined through
orthogonal experiments. The prescription was as follows:fresh milk 35% ,Lotus leaf juice 30% ,Lophatherum
gracile Brongn juice 15% ,white granulated sugar 10%,citric acid 0.15% and composite stabilier 0.15%.

Key words:Lotus leaf;Lophatherum gracile Brongn;extraction;milk beverage;formula

FESES TS2754 X EkFRIZED . B X E % 5:1002-0306(2012)14-0276-04

Aiaf -, Ay W S22 AR A S22 1) I, 5 A 22 Al XU ) o
AR RO BB a8 70 o Ay PR BE R S 11 015 10 20 » [+
NS S 1728 i R NG i 17 v = S I = e
FH 5 e B A A AT L3 v - vl = 1 AT L] 7 ¢ 2 e,

BrEEAT I SR B2 T e H T T A A s IR
Prid PR IR i FL IR R AT R
oEl REA] SR SO AT B2 F 5 A AR
bt 2E99% , il 2 Wy LR PR 22 =] -

AU A B R PR AR A R M. RAT I, R R AR iR
Pt 2Ent, B WL LR A AR S . P
CASEL HY W B IR AT RH R PESE, A7 B BR
WL A PR DI i o SRAT WS AT KB S L i S L
PR A5 A BEIE PR It DA S B SR R G 3R
SEE IR, SR e N RO [ DR SRHEHE S
P IR R ARAEN o ASATF SRS Ar i LR A7 W (2
FREIT RIS £, WF ) L0 oy, 5 R 32 5 1 2
etk S FLUCkE .

1 MBREFE

1.1 HR5NEE

75 H #9:2010-03-08

EEB N K (1977-), 3 3 M+, £ 2N FRL B M IHRA L
DIRGERFoREIE A e o o A

EETWH: 2 A ARSI IREARAMAEZFLA T FEAR (FHY
[2010]69% ) ; i 4 7 A+3% £ 4% (3 %1 )5 B (HAG2010055)

276 20125 148

HH-6FH W E iR /K a5 N El A2 e 28 15 [
NF s pHS=25 M pHTE RS S R A AR R A
W) UV759S88 4 1] oy e et Bl i A ®t
AR A F-1000 4 A Pk iDL SR eV G ML
BT IMB R A g g oz AR IR AT BR 4 )
GYB3004 B4 ¥4 R HL L ig AR e v IR Y R ML) s
Centrifuge—5804 21 5 2 a3 2500 ML 48 Bl eppendorf
NHE] .

1.2 KWHIE
1.2.1 LEmE
b R AR AR AT ARRRR S

|
ko BB RH R R RSP &R R TR
1 1
A ot ook BRI b 5L

HROFEORE R
1.2.2 #RAEE A
1.2.2.1 i il a5 PRt Frogdg. Koh—



TEHA

@étﬂ%&l

F, (AFR SR T BE SR g b, TR B K oh 22 R
TP Pe b 2% )05, Wi T /K 55, I 20 2~3h )i, K H )
A 3ems BE lem P45, 2R 5 K 100°C 25 ¥R 85CH#
IR FN200°CHE 404 53 ) 56 ap HEHEAT AR5 5250 . PR R TS
P ey P B 3ming, 32483 min, HEHE, FA T, 9% )5 4k 82 8%
2 2min, 5B B4 BB 8] S 5~6min. % )5 H85°C.25
35 T e 1) FROKOHRE R48 5 17 Ao rE BEAT B2 3R, 1ok 38 B

i, 25
1222 WA BRI HU BT, 5E

TOA A5 P B A2 3R ATk, FH H D6 8%45~50°C IR I FE 1 7
P& AR B BIAET% LA N o ARG FF AT R IR,
20 H i 5 » 225 Ty W 7 257 75, R FH W B vk o AT
S Ay BEAT POKIFZBE . BT BOKIR A T70°C, RlAKEE
1:20 (g:mL) , I 6] 24 10min; Ji5 B /KU 4 85°C, Bk b
“A1:15 (gml) , IsF1E] 24 20min.
1.2.2.3  Ffin OB A s R IR AT MY PR TR
IV, Fo oy 3 FE, PR FR IL GBS 52, T PUIR I 7
EDTA—-2NaZ53E 7§ (a Ab £
1.224 AL KBRS RO T FR
S TN A IR AT R S WA TR S Fo it
1.2.2.5 FHGIR  AG L EA AR T 4 60~65°C,
IR G KW R T2, K 147 51 520MPafliSMPa.
1.22.6 B HERE  LPL9SCAAEN15min, SR 51T
BRI TE 2R AR WL S 2~6°C
1.3 #illFix

A 505 B 1P 52 = R PP Y &t 43 D' ' JEE VAP 4]
LA 53 2R () 2 = 7 K& e o T o R PRI o - B
CIPLHEIRD,
1.4 RBREEN

SPATRL AR L B TR PR AR AT VP, AR
5353 A130% 30% 40% o

2 GBRE5SMH
21 AEAMBEHHAETHESENELES

260
250
240 |
230 |
220
210
200
190 [
180
5

Ao P o 47 T 5 £ (mg/ 100g)

6 7 8 9 10 11 12
KA OD
AL NI i e o B 1 A e
Fig.1 Trends of nuciferine continent in
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of Lotus leaf extracts
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