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Study on stability of rice beverage
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Abstract: Eleven kinds of different stabilizers and emulsifiers were
applied to the research on the stability of rice beverage. Among
which, four kinds with better stability effect were selected and used
in the orthogonal test to improve the stability of rice beverage. The o
results indicated that the rice beverage had the highest stability with
its precipitation rate 0. 87% only and without stratification occurred
after 3 weeks at room temperature when the amount of pectin, xan— 1.1
than gum and monoglyceride were added 0. 60% ., 0. 165% and 0

’ H
. 60% respectively. In addition, xanthan gum and pectin had signifi-

cant(P<C0. 01 and P<C0. 05, respectively), while monoglyceride and :5 000 U/g, ;
Span 40 did not have significant (P>>0. 05) effect on the stability of a- “B- : 4 000,50
rice beverage. Comparatively, the impact of monoglyceride on rice 000,800 U/g, ;
beverage stability was much larger than that of Span 40. 20¢ ) 60(
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Figure 2 Influence on the stability of rice beverage about

stabilizers carrageenan , xanthan gum and pectin
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Figure 4 Influence on the stability of rice beverage

about monoglyceride
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Table 1 The factor levels table of orthogonal experiment of

stabilizer-emulsifier combination

A B C D 40
1 0. 00 0. 000 0. 00 0. 00
2 0.55 0. 155 0.55 0. 10
3 0. 60 0.160 0. 60 0.15
4 0.65 0.165 0. 65 0. 20
2 _ i

Table 2 The orthogonal experiment results of

stabilizer-emulsifier combination

A B C D /% /cm
1 1 1 1 1 3.25 1.1+8.9
2 1 2 2 2 1. 89
3 1 3 3 3 1.73
4 1 4 4 4 1. 80
5 2 1 2 3 2.52 0.84+9.2
6 2 2 1 4 1.47
7 2 3 4 1 1.05
8 2 4 3 2 0.90
9 3 1 3 4 2.49 0.94+9.1
10 3 2 4 3 0. 85
11 3 3 1 2 1.52
12 3 4 2 1 0. 87
13 4 1 4 2 2.45 0.7+9.3
14 4 2 3 1 0. 95
15 4 3 2 4 0. 89
16 4 4 1 3 1.41
""" b 2168 2.678 1.913 L3
k2 1. 485 1. 290 1. 543 1. 690
ks 1.433 1.298 1.518 1.628
ky 1. 425 1. 245 1.538 1.663
R 0.743 1.423 0. 395 0. 160
f )

’ o

0.85%., 2 12 0.87% .
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