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Development of Cucumber Flavored Milk

Wang Jvxia Hou Lifang Yang Lingyin Li Qinmei  Yang Hua

(Light Industrial Research & Design Institute of Shaanxi Province, Xi’an, 710054)

ABSTRACT The optimum parameters for manufacturing cucumber flavored milk were studied by
orthogonal experiments. Under the processing conditions of performing homogenization at 75C and 20
~25 MPa, packaging product at over 85C, and performing the second sterilization at 121C for
15minutes, the final results are as follows: the optimum ratio of milk, sugar, sugarless mild powder
were 76.68% , 20% , 2%, and 1.32% respectively. With its characteristic flavor and green color,
this nutritious product has great potential.

Key words cucumber juice, milk, cucumber flavored milk
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