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Abstract:KiWi was chosen as the raw material to prepare
KiWi juice and some stabilizer was added into it MPa
followed by homogenization etc. The KiWi juice is C cm
not only full of nutrition but also has distinctive
taste and good stability. The best stabilizing 1 0 20 40 8.2
effect was obtained by homogenizing juice at 2 0 25 50 7.3
60°C 25MPa and 20MPa respectively and at the 3 0 30 60 6.4
same time the following stabilizers were added: 4 20 20 50 4.8
XG 0.15% CMC-Na 0.12% PGA 0.06%. 5 20 25 60 3.2
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% % % % %
1 0.10 0.06 0 0 7d
2 0.10 0.09 0 0 10d 20
3 0.10 0.12 0.04 0.04 2d
4 0.15 0.06 0 0.04 7d
5 0.15 0.09 0.04 0 1d
6 0.15 0.12 0 0 30d 10
7 0.20 0.06 0 0 25d 8
8 0.20 0.09 0 0.04 10d 15
9 0.20 0.12 0.04 0 5d
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1 0.15 0.09 0.04 3
2 0.15 0.12 0.06 0
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