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Development of Aloe-medlar Beverage

Qian He Zhang Tian Liu Jie

(School of Food & Technology, Southern Yangize University, Wuxi, 214036)

ABSTRACT The processing technology of aloe-medlar beverage was investigated in paper. The
results showed that the optimum solidification condition was kept aloe leaf gel in 1. 0% calcium
lactate solution for 10 hours, the optimum ratio of sugar to acid was protein sugar: citric acid: hon-
ey=18:12:15, proper complex reagent for colour protection was the solution containing 0.002 %
Na;80; and 0. 5% Ve, the optimum stabilizer was 0. 1% xanthan, 0. 1% sodium alginate and
0.05% agar, the optimum sterilizing condition was kept at 80°C for 20 minutes.
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