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Study on Market Situation and Key Process of Peanut Milk Mixed Protein Beverage

TIAN Hong-yun, REN Xue-mei, YANG Ying (Shandong Institute for Food and Drug Control, Jinan, Shandong 250101)

Abstract Peanut milk mixed protein beverage is a product which is produced by the combination of plant protein and animal protein. The mar-
ket status and development prospect was introduced simply, key process was designed. The selection and dosage of stabilizers, the optimal homo-
geneous conditions, sterilization temperature, quality control points were studied, which have significant reference for enterprises actual produc-

tion process.

Key words Peanut milk mixed protein beverage; Key technology; Quality control
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Table 1 Effects of emulsifier and addition amount
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UL ﬁfﬂ% (32 CA7) Stability
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SE + MD 0.1+0.1 SAARGZE
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Table 2  Effects of sterilization conditions on product quality and shelf life
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Table 3 Effects of homogeneous conditions on product stability
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40 0.21
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Note : Deposition rate = sediment mass/products total mass x100% .
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