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Study on the functional beverage with eyesight protection
LI Yuan-yuan,ZHANG Dan-dan,LI Na,LI Xiao—hong, LI Xiao-yue,JIANG Zhan-mei "

(Northeast Agricultural University, College of Food Science ,Harbin 150030, China)

Abstract: The functional beverage with eyesight protection was developed, using blueberry juice, chrysanthemum
juice and carrot juice as the main raw material, where microcapsuled lutein and other ingredients were added.
Using sensory evaluations as the index of single factor experiments, the optimal leaching time of chrysanthemum
was 30min, carrots in precooking with 0.05mol/L acetic acid solution could get the best result,the adding amount
of xylitol was 6% ~9% and blueberries juice yield as index determines enzyme concentration 0.05% .The mixture
design results showed that the ratio of the main raw materials was the blueberry juice 75% , chrysanthemum juice
15% ,carrot juice 10% . And the best ratio of functional compounds of beverage was selected by orthogonal
experiment designation,of which showed that 7% xylitol,0.4% microcapsuled lutein and 0.4% ascorbic acid were
added in the basic materials. Precipitation rate as index of mixture design experiment optimized that the best
stabilizer combination of locust bean gum and pectin was added 0.1% and 0.1% ,respectively.
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Table 2 Standard of sensory evaluation
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Table 3 The result of different extraction time of chrysanthemum
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Table 4 Effects of enzyme concentration

on blueberries juice yield
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Table 5  Effects of carrots in precooking

with different concentration acetic acid
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Table 6 The sensory evaluation results

of mixture design experiment
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1 475 15 375 77

2 20 70 10 89

3 75 15 10 96

4 20 425 375 82
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6 383 333 283 81

7 47.5 42.5 10 93
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Table 7 The sensory evaluation results
of different amounts of xylitol
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Table 8 The result of orthogonal experiment
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4 1 4(04)  4(06) 80
5 2(7) 1 2 89
6 2 2 1 86
7 2 3 4 82
8 2 4 3 97
9 3(8) 1 3 82
10 3 2 4 69
1 3 3 1 85
12 3 4 2 95
13 4(9) 1 4 88
14 4 2 3 83
15 4 3 2 94
16 4 4 1 77
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K, 354 312 352
K, 331 342 343
K, 342 349 319
K, 7975 8575 83
K, 885 78 88
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R 8.75 9.25 8.25
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Table 9  The results of different stabilizer
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1 0 50 50 13456
2 25 25 50 0.5428
3 50 25 25 0.7544
4 333 333 333 0.7665
5 50 50 0 1.5349
6 50 0 50 03341
7 25 50 25 0.8766
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Table 10  Effect of functional beverage with

eyesight protection on eye symptoms
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