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6 A VAT a0 (IR A 2 RO S T i e 78 &b o A )8 43 U8 0 et DR R 8 3l i JCE P /N AN DR T E kR
AEAR IO B DR BRI G 0 T X A A AR i SR A B s PR O AR 6 AT O Ak
L34 BB PHmAyATAIGAMNE 2. 6- 5 WSt 2 08 pl A b VRS T B T R I
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Tab. 1 Sensory evaluation standard
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it 2 i L 10 R A 1~9 WA, 55 16~20
OV R, 350, T4 )2 20~30 W, s —5% 10~15
{658 (20 43)
iR (30 43 R, 5 LT A2 10~19 Bl AR5 1~9
Y I B S = 1~9
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TN R 15 %0 s VG EERR AN U I Y 0. 4% . A4 2,11 S AT AT SCERAE | fac e i TR T A2 AT S 4R BOR
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Fig. 1 Effects of O. fragrans extract addition on the Fig. 2 Effects of jujube extract addition on
quality of solid beverage the quality of solid beverage
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Fig. 3 Effects of sucrose addition on Fig. 4 Effects of anhydrous citric acid addition on
quality of solid beverage quality of solid beverage
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w7 NI WA E

-~ 3 1 3(20%) 300.8%) 3(16 %) 79. 00
S B A AR 0 AT IE A
B R RO R 20 1 ’ ? 7300
FiE Tk . IE A R M 5 2 2 3 1 86. 50
gEIR L 2 th K h Al . 6 9 3 1 2 85. 00

A6 [ ARk B f AR BE T N

A,B,C D, RIH: 7€ 4 O

2T RS IOR R L TC K T 8 3 2 1 3 82.50
PR . A2 28 WK 0T 88 R M 1Y
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i A A [T A R B JER R T A
B o XA T B I B A AR
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ifF 58 56 UE & BR L 6 i 7 i R
OB K2R s T BobA-C

B, & vhil S R RE R, 5 IS BT OB R A R R I A . K, ~ K, NE.R iR,

7 3(25%) 1 3 2 74. 00

NeJ

3 3 2 1 82.00

1 78. 50 74. 20 81. 00 81. 30

81. 50 83. 30 78.70 80. 00

= ==

3 79.50 82.00 79. 80 78.16

P A 2 2 1 1
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Fig. 6 Scavenging effects of Fig. 7 Scavenging effects of
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Tab. 4 Product quality standard
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Development of Osmanthus fragrans Solid Beverage and
Evaluation of Its Antioxidant Activities

WAN Jiajia, XU Qiao, ZHANG Lei
(College of Life Sciences, Chongqing Normal University, Chongqing 401331, China)
Abstract: [Purposes ] In order to enrich the types of solid beverage, meanwhile, development of edible Osmanthus fragrans to
improve its availability, this study describes the development of a novel, nutritious and convenient solid beverage which used O.
fragrans as the main materials and jujube as the auxiliary materialsn, and its antioxidant properties. [ Methods] Optimization of
parameters was done using single factor experiment and an orthogonal array design, and the production was obtained through the
vacuum freeze-drying (Lyophilization) process. Meanwhile, the content of each component was determined, the antioxidant activities
were evaluated by hydroxyl, 1, 1-diphenyl-2-picrylhydrazyl (DPPH), and iron reduction ability scavenging assays. [ Findings ] The
best formula of O. fragrans solid beverage is: O. fragrans extract 20% , jujube extract 15% , source 12% , anhydrousn Citric acid
0.4% , maltodextrins 15%, sodium alginate 0.4%. Under these conditions, the beverage is characterized by pleasant taste and
smell. The experimental results of the antioxidation property showed that the O. fragrans solid beveragecan scavenge hydroxyl

radical and iron reduction ability effectively: the IC;, of scavenge DPPH « is 26 mg * L', the IC;, of scavenge + OH is 32 mg + L'
(phenol meter). [Conclusions ]Under this formula, the solid beverage of O. fragrans has good taste and better antioxidant ability.

Key words: Osmanthus fragrans; jujube; solid beverage; antioxidation
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