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Research on the Production Techniques of Hawthorn Juice Fermented Beverage

Li Gang, LIANG Xin-hong and GE Xiao-hong
(Food College, He'nan Institute of Science and Technology, Xinxiang, He'nan 453003 , China)

Abstract: The fermentation conditions of hawthorn juice extraction were investigated and the effects of temperature, different sulphur dioxide ad-
dition level, and different sugar addition level on beverage alcoholicity, reducing sugar content, and beverage taste were studied. The results
showed that when the temperature was at 25 “C with no sulphur dioxide addition and the addition level of sugar was 133 g/L, beverage alcoholici-
ty could reach up to 6.55 %vol and residual sugar content was 35.08 g/L. Under the above conditions, the beverage had the best taste. CMC, xan-
than and pectin were used respectively to perform stabilizing agent test and the results showed that the addition xanthan (0.2 %) and CMC (0.2 %)
could achieve the best stabilizing effects.
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