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Abstract:Using fresh fruit of Changshan-huyou, a study - - - - - >
was made on processing technology for a drink — . — . —
containing the fruit juice. The juice percentage of
different types of fruit, bitterness of the juice and 1.3
the effect of high—pressure homogenization on 1.3.1
the stability of the products were investigated. ) A
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1 438.5 274.0 62.5 213.6 48.7 78.0
2 360.0 234.5 65.1 184.0 51.1 78.5
3 459.8 292.2 63.5 238.3 51.8 81.6
4 4238 275.6 65.0 214.2 50.5 717.7
5 356.1 234.5 65.9 180.9 50.8 77.1
407.6 262.2 64.4 206.2 50.6 78.6
1 336.0 205.3 61.1 151.0 44.9 73.6
2 322.3 216.3 67.1 155.2 48.2 71.8
3 325.5 212.8 65.4 157.0 48.2 73.8
4 333.0 233.2 70.0 186.4 56.0 79.9
5 301.5 216.0 71.6 168.0 55.7 77.8
323.7 216.7 67.1 163.5 50.6 75.4
1 440.0 291.7 66.3 235.2 53.5 80.6
2 420.1 287.5 68.4 230.5 54.9 80.2
3 388.6 289.5 74.5 220.0 56.6 76.0
4 395.7 289.2 73.1 231.8 58.6 80.2
5 404.7 289.7 71.6 216.3 53.4 74.7
409.8 289.5 70.8 226.8 55.4 78.3
380.4 256.1 67.4 198.8 52.2 77.4
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