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Table 1

Results and analysis of orthogonal test

% Factors

Ak A SRRSO ] B kR R A CH@RiaR  DREEaR P
Treatments A The proportion of rose B Content of > White granulated D Pectin ~ Score
extract and milk anhydrous citric acid sugar content content

1 1 1 1 1 69
2 1 2 2 2 71
3 1 3 3 3 75
4 2 1 2 3 78
) 2 2 3 1 83
6 2 3 1 2 81
7 3 1 3 2 72
8 3 2 1 3 76
9 3 3 2 1 80
K1 215 219 226 232

K2 242 230 229 224

K3 228 236 230 229

k1 71.667 73 75.333 77.333

k2 80. 667 76.667 76.333 74.667

k3 76 78. 667 76.667 76.333

2 R Extreme difference R 9 5.667 1.334 2
R A>B>D>C
Order of primary and secondary
4l A Optimal combination A2B3C3D1
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Development of Rose Milk Beverage

(1. College of Biology and Food Engineering, Anyang Institute of Technology, Anyang,

Henan 455000;2. Anyang Academy of Agricultural Sciences, Anyang, Henan 455000)

Abstract: In order to develop a natural and nutritious functional health milk drink. With fresh rose petals and

milk as the main raw materials, the rose milk beverage was prepared by adding citric acid, white granulated sug-

ar and pectin. An orthogonal test was used to determine the appropriate formula. The results showed that the

best formula was the ratio of rose extract to milk 1:5,citric acid content 0. 6% ,sugar content 7. 5% , pectin

content 0. 05% ,the product quality was the best and the taste was sweet.

Keywords: roses; milk; milk beverage development

72



