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Study on the stability of barley grass beverage
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Abstract;: The effects of stabilizer and homogenization
technologies on the stability of barley seedling beverage were
studied in this paper. The optimal formulation of compound stabi-
lizers was determined by orthogonal test with TSI as the index.
And the effects of homogenization times and pressure on stability
index, particle size, Zeta potential and viscosity of barley grass
beverage at fixed temperature were studied. The optimum formu-
lation was as follows: konjac gum 0.11%, xanthan gum 0.04 %,
CMC 0.20%, gellan gum 0.06% ., MCC 0.10% . homogenized
once under 30 MPa at 65 “C. Under this technological conditions,
the TSI is 0.4, the viscosity is 37.22 cP, and the product has
good stability.
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Table 1 Factors and levels of orthogonal experiment
%
A B C D E

K . N N
B R CMC 45%)K MCC
1 0.09 0.04 0.10 0.03 0.10
2 0.10 0.05 0.15 0.04 0.15
3 0.11 0.06 0.20 0.05 0.20
4 0.12 0.07 0.25 0.06 0.25
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Table 2 Design of orthogonal experiments and analysis

of results

RS A B C D E TSI
1 1 1 1 1 1 11.8
2 1 2 2 2 2 10.9
3 1 3 3 3 3 5.6
4 1 4 4 4 4 6.3
5 2 1 2 3 4 5.4
6 2 2 1 4 3 13.5
7 2 3 4 1 2 3.6
8 2 4 3 2 1 0.7
9 3 1 3 4 2 1.0

10 3 2 4 3 1 0.4
11 3 3 1 2 1 12.4
12 3 4 2 1 3 5.1
13 4 1 4 2 3 0.7
14 4 2 3 1 4 4.4
15 4 3 2 4 1 0.5
16 4 4 1 3 2 12.4
R 87 47 125 62 34
ko 5.8 7.3 5.5 6.2 7.0
ks 1.7 5.5 2.9 6.0 6.2
k4 4.5 6.1 2.8 5.3 7.1
R 4.2 2.6 9.8 0.9 3.8
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{g = 021
= (; 0.0
-0.2 by . | | | | L
0:00 0:20 040 1:00 1:20 1:40 2:00
iy}
Time
A1l XREH#sAANZLEPAE RIS TR
Figure 1 Changes of stability index of barley grass

beverage during measurement
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Figure 2 Variations of BS of barley grass beverage

with different homogenous times
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Figure 3 Effect of homogenization times on the

stability of barley grass beverage
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Figure 4 Effect of homogenization times on Zeta poten-

tial, particle size and viscosity of barley

grass beverage
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Figure 5 Variations of BS of barley grass beverage with

different homogenous pressure
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bility of barley grass beverage
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Figure 7 Effect of homogenization pressure on Zeta po-
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grass beverage
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