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Research on Preparation Technology for Functional Gardenia jasminoides Beverage

CAI Xiao-shuang DUAN Li—ge LI shuyi ZHU Zhen—<hou LIU Gang DENG Li HE Jing—ren

( School of Food Science and Engineering Wuhan Polytechnic University ~Wuhan 430023  China)

Abstract: [Objective] Based on the aqueous extract of Gardeniae jasminoides Ellis  a kind of functional Gardenia jasminoides beverage

was developed with health-care effects of antioxidants heat-clearing and detoxifying through formulation optimization. K Method 1 Through
sensory evaluation and electronic tongue analysis the optimum preparation technologies and relevant parameters were confirmed by orthogo—
nal experiments. [Result] The original aqueous extract of gardenia fruits was prepared as following: the crushed Gardenia jasminoides fruits
were extracted with supersonic by purified water at aratio of 1:50 ( g:rmL) at 80 “C for 30 min then the resulting aqueous extract was centri—
fuged and the liquid supernatants were collected. The sensory quality of Gardenia jasminoides beverages was influenced by the original aque—
ous extract of gardenia and additional ingredients. The optimized formulations were as following: the original aqueous solution jasinoides was
diluted with water at a ratio of 1: 3 and xylitol 0. 6% honey 1%  stevioside 0. 006% and citric acid 0. 04% were added. [Conclusion]
The prepared beverage with the unique flavor of Gardenia jasminoides was bright yellow transparent and fresh a kind of functional beverage
from Gardenia jasminoides fruits with popular taste.
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