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Table 1 Design of L, (3") orthogonal
experimental
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Level granulated Stabilizer/ %
juice/ % acid/ %
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Table 2 Criteria for sensory evaluation of health drinks with Cordyceps militaris and navel orange

2 5 P 20 43
Grade  Colour full score of 20

AR 30 43

Flavour full score of 30

H & 30 43 HEURE 20 5>

Taste full score of 30 Texture full score of 30

1 WA 17~20 T XU ¥, TE SR 27~ 30
2 w11 ~16 Ji R AR B L TR S bR 20~ 26
3 WAL A<10 B4 AU R L T S R << 19

FREE 1, FE A 27~30 Y5~ 17~20
HRMUTE 11~16

AULES R <10
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PR R I o R e AT <19
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Table 3 Score of different proportions of Cordyceps militaris juice and navel orange juice

B/ BRI (V/V)

Proportions of Cordyceps militaris juice and navel orange juice

1:2

1:4

1:6

1:8

i S s T4y
Colour Flavour Taste Scores
4 I R R AR A 5k i it e v 58
W JI 88 2R R R AR 68
iy T R e A e MRS . R E A 76
il Ji P S 0 9 Fit bk o 72
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Table 4 Effect of stabilizer type and

dosage on tissue state
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Table 5 L, (3") orthogonal test results
R ARE B (b C PP D JEE Ay
No. Mixed juice/ % White granulated sugar/% Citric acid/ % CMC/ % The sensory score
1 1(20) 1(5) 1€0.15) 1€0.10) 80
2 1 2(10) 2(0. 20) 2€0.15) 76
3 1 3(15) 3(0. 25) 3(0. 20) 68
4 2(30) 1 2 1 85
5 2 2 1 3 94
6 2 3 3 2 80
7 3(40) 1 3 2 84
8 3 2 1 3 82
9 3 3 2 1 78
K1 224 249 256 243
K2 259 252 239 240
K3 244 226 232 244
% R 35 26 24 4
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Study on Technological Conditions of Cordyceps militaris
and Navel Orange Functional Beverage

YANG Zhi-chen, WANG Hui, QIN Xiu-li
(Jilin Agricultural Science and Technology College, Jilin 132101, China)

Abstract;In order to develop health beverage of Cordyceps militaris, the optimal processing conditions of
Cordyceps militaris and navel orange functional beverage were optimized by single factor test and orthogonal
test with Cordyceps militaris and navel orange as main raw materials. The best formula of Cordyceps milita-
risand navel orange functional beverage was determined by single factor test and orthogonal test. The results
showed that: the optimum technological conditions were that the mixing ratio of Cordyceps militaris juice and
navel orange juice was 1:6 (V/V). The best formula was 30% of the mixed liquid of Cordyceps militaris and
navel orange, the content of white sugar was 10% , the content of citric acid was 0. 15% and the content of sta-
bilizer CMC was 0. 20%. According to this formula,the Cordyceps militaris and navel orange functional bev-
erage hasd orange-yellow color, sweet and delicious taste, stable tissue state and best product quality. The
physical and chemical indicators and microbiological indicators were in line with the national standards by tes-
ting.

Keywords: Cordyceps militaris ; mycelium; navel orange; functional beverage; orthogonal experimental design
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