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Key Processing Technologies for Yacon Juice Beverage with Pulp
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Abstract: In the production of yacon juice beverage with pulp, key technologies, such as color fixation, product formulation
and stabilizer formulation were optimized by one-factor-at-a-time and orthogonal array design methods. The optimal color
fixative formula (per 100 mL)was composed of VC 0.20 g, citric acid 0.20 g and Na.SOs 0.15 g. The optimal beverage formula
(per 100 mL) consisted of yacon juice 25.0 g, yacon pulp 6.0 g, citric acid 0.15 g and sucrose 7.0 g. The optimal stabilizer was
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carrageenan-gelatin at a ratio of 1:2, added at a ratio of 0.25 g/100 mL.
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Table 3 Sensory evaluation standards of yacon juice beverage with

pulp
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Fig.1 Effects of yacon juice amount on sensory score of yacon juice
beverage with pulp
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Fig.2 Effects of yacon pulp amount on sensory score of yacon juice
beverage with pulp
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Fig.3 Effects of citric acid amount on sensory score of yacon juice
beverage with pulp
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Fig.4 Effects of sucrose amount on sensory score of yacon juice
beverage with pulp
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Table 7 Effect of stability on different ratio of carrageenan and gelatin
VAL 31 2:1 1:1 1:2 1:3
YRS E e T, P /b8 HOR NI, HRE FE T )2 Rl mEXR,
R K, EY R E EW R LSRR EW RS B

SR F3iN 7 N Vil NS S O NG S (18 T =
RS, Kk, P60 &= 7E 69/100mL A4 8%
I8 H
222 TR R T ORHAC 7k 1E AS W
2.2 1 TR R el b, R EER R F
MERLRL . FPARTR . RERE ST Le(34) IEATIRE, U
P VR VR FR AR, PRk S T . R RSP
WES, IEZRBLERNEG.

#5 FERRRRITRBETRERRKTR

Table 5 Factors and levels on optimization of product recipe
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Table 6 Design and results of orthogonal test on optimization of
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