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Study on the Technology of Sobering-up Drink of Cucurbitacin and Flos Puerariae

YU Jia-hong, SHENG Jie, DONG Xiao-jing et al ( Weihai Ocean Vocational College , Rongcheng, Shandong 264300)

Abstract In the paper,using cucurbitacin and flos puerariae as main raw materials to make the sobering-up drink, the optimal prescription
was studied by sensory examination and orthogonal design. When the additive amount of flos puerariae was 2.2 g/L and the additive amount of
cucurbitacin was 0.02 g/L,the drink had strong activity of ADH.The result showed that the best taste of the sobering-up drink was a combina-
tion of 20% of sugar,0.6% of citric acid and 2.0% of mint juice.On this condition, the sensory score of the drink was 8.02 points, the drink was

fresh in taste flavor, which could sober up and protect the liver.
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Table 1 The description and score standard of sensory evaluation in-

dex

E T BRI PEAIHRiE
Sensory factor Evaluation standard Score
i etz 8~10
Color T 5~7
Fofl o 1-4
gk FR I 3 8~10
Taste I A R v W A 5~7
W HLRE 1~4
U FATAR 5 A AR XU 8~10
Smell EERDUIPLIS 5~7
A HA SR 1~4
g TR, A2 8~10
Texture T 5~7
i, K DE 1~4

I 10 43k, BN TE 23 40 1 25 B B
VB0 VR bl UL 3R 2, 8K 5 T35 T o 4 N BE IR - B AL R
., FHIDEAS BB TFZ X A RE S AT (R 2) 6
2 BRESH
21 FMEkIKE MNE 20 UEH, SEHRENERN
2.2 g/ LIk BT 8000 1 £ WM S BT 2R . B ge T
ADH 1] DLy /> 2 BEX AR 5 ANBER S T IR 45 48 B 5
NI GV AT N NIGE 2 (e P o AN S
2 POV RIRE S BB AE FT LA AR 5 ADH. B8 2%, IR AR af 7
RS XA MR EA TR . PO R I E AL T LIS MR TS
PEIEIEATA AR o AT ATt 55 4 S 3 v i iy
2.2 o/L i} ADH 34005 R

F2 WEHTS
Table 2 Weight value
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Table 3 Orthogonal experimental factors and levels %
K £ Factor
AT ABBHRRINE B EFERIINE
Level Sucrose Citric acid Mint juice
addition addition addition

1 15 0.4 1.5

2 20 0.6 2.0

3 25 0.8 2.5
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Table 4 Orthogonal experiment result

5 R . o G
Serial No. Weighted score
1 1 1 1 6.78

2 1 2 2 7.34

3 1 3 3 7.26

4 2 1 2 8.14

5 2 2 3 8.33

6 2 3 1 7.52

7 3 1 3 7.21

8 3 2 1 7.48

9 3 3 2 7.66

K, 7.127 7.377 7.260

K, 7.997 7.717 7.713

K, 7.450 7.430 7.600

R 0.870 0.340 0.453
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