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Development of Compound Beverage of Seselopsis and Dendrobium devonianum

DONG Shou-tang, ZHANG Xu-qiang, WANG Hong-yun (Baoshan College of Traditional Chinese Medicine,Baoshan, Yunnan 678000 )
Abstract

[ Method | Taking D. devonianum and Seselopsis as the main raw materials , the optimal formula was determined by the orthogonal tests and sensory

[ Objective ] The formula and the processing technology of Seselopsis and Dendrobium devonianum compound beverage was studied.

evaluation. [ Result] The results of experiments showed that the best formula was as follow : 15. 00% compound ,0. 12% itric acid,0. 10% L-ascor-
bic acid,0.26% sodium citrate. [ Conclusion] The study provides a basis for development and utilization of Seselopsis and D. devonianum.
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Fig.1 The processing course of Seselopsis and D. de compound beverage
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Table1 Factors and levels of orthogonal experiment of compound bev-
lopsis and D. devoni, %
K% Factor
KV PR L-HORmER(B) RN (C)

erage of S

Level il &4 WI(A) L-ascorbic Sodium *’f*}?ﬁ& ( .D )
. . . Ttric acid
Compound acid citrate

1 20.00 0.08 0.24 0.08

2 15.00 0.10 0.26 0.10

3 10.00 0.12 0.28 0.12
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Table 2 Standards of sensory evaluation of compound beverage of Se-

lopsis and D. dev
P Wt 5y
Evaluation Evaluation Score
items index 43
{47 Color and lustre  VRH (A, (O FARAS 20 ~25
(25 43) W, (R 15 ~20
AT R ) , B 10 ~15
JEEAE (B O, B 0~10
IR Smell HA VG g A, FHEAM 20 ~25
(257%) BATVGRMRIE A, R 15 ~20
AT RBIRIE AR 10 ~15
TEVEIAE TR, F1A H A S 0~10
IR Taste HA VI gk , R R 22 A 20 ~25
(2573) BATVGIRMREEIR , RIEREC W H ZE AN 15~20
FATPEIHBGR R 10 ~15
TCPGIEER , A FAb Sk 0~10
ARZ State EWTAR, 457, TElivE 20 ~25
(25 41) AR, B 5], TOULE 15 ~20
BURM, A KIS, DL 10 ~15
R, AL B YIE 0~10
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Table 3 Analysis of orthogonal experiment results of compound bever-

age of Seselopsis and D. de
K2 Factor R,
N RE TS
W Sensory
Test No. A B C D score /3y
1 1 1 1 1 62
2 1 2 2 2 72
3 1 3 3 3 74
4 2 1 3 2 82
5 2 2 1 3 92
6 2 3 2 1 80
7 3 1 2 3 76
8 3 2 3 1 65
9 3 3 1 2 71
k, 69.33  73.33  75.00  69.00
k, 84.67 76.33  76.00  75.00
ky 70.67  75.00 73.67  80.67

2% Range(R) 15.33 3.00 2.33 5.67
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Table 1 Effects of the long plant vigor on yield, yield charaters of potatoes

hg ARG PR [N SRy X HEAH L™ Changes compared with CK
Treaiment Fruit number of single  Potato weight per Commercial rate Average yield P E
o potato // 4> plant /g % kg/hm? Yield // kg/hm’ Percentage // %
@ 4.0 590.0 51.9 34 209.0 bB — —
@ 4.1 623.0 53.2 34 455.0 bB 246.0 0.72
. . . Oa . .
® 4.7 662.0 61.9 38 127.0 aA 3918.0 11.45

AP RN TR BB 22 57 .35 (P <0. 05) , A [RIRS FRER /R AL BRE] 22 54 3% (P <0. 01)

Note : Different lowercases in the same column stand for significant difference at 0. 05 level , different capital letters stand for significant difference at 0. 01 level
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