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Studies on the Processing Technology of Pumpkin Beverage and Its Stability
Kong Jin Li Xinzheng Cai Pengfei

(Department of Food, Henan Science Technology College, Xinxiang, 453003, China)

ABSTRACT A unigue flavor and functional beverage was produced by pumpkin, sugar, acid and stabilizer. Using
orthogonal design, the optimized stabilizers were selected.
Key words pumpkin, beverage, stabilizer
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