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Abstract: To prepare Aronia melanocarpa and Rubusidaeus L. compound beverage and to study the quality change law of
25 *C storage for 28 days. The best process and formula were determined by orthogonal test with sensory evaluation as
index. The electronic nose, laser particle size distributor, refractometer and rheometer were used to analyze the quality
change during storage and determine the fluid type of compound beverage. Results showed that, the optimum formulation
of juice was: Aronia melanocarpa juice 55.0%, Rubusidaeus L. juice 20.0%, sucrose 9.0%, citric acid 0.2% and drinking
water 15.8%, with this formula, the sensory score of the product was 79.30. During storage, the soluble solid content
increased from 16.10% to 16.57% with a slight change, The precipitation rate increased from 1.86% to 2.79%, the
anthocyanin content decreased from 357.30 mg/L to 316.77 mg/L, and the antioxidant capacity also showed a downward
trend with hittle chromatic aberration change. The obvious change of particle size distribution within 7 d, but little change of
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particle size from 7 d to 28 d. The electronic nose could identify the odor changes of characteristic substances of Aronia
melanocarpa and Rubusidaeus L.. The rheometer analysis showed that, it accorded with the characteristics of pseudoplastic
fluid. Therefore, the Aronia melanocarpa and Rubusidaeus L. compound beverage had unique flavor, outstanding fruit

flavor, bright color, moderate sour and sweet taste, accompanying little change within 28 days of storage and stable quality.

Key words: Aronia melanocarpa; Rubusidaeus L; sensory evaluation; storage quality; rheological type
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Table 2 Sensory evaluation standard of raspberry compound beverage of aronia melanocarpa
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Table 3 Results of orthogonal test of raspberry compound
beverage of aronia melanocarpa
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Table 4  Analysis of variance of orthogonal experiment results
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Table 5 Indexes of compound beverage during storage
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Fig.5 Changes in antioxidant capacity during storage
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Table 6 Variation of chromatic aberration during storage of
compound beverage
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Fig.6 Grain size changes during storage
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Fig.7 Electronic nose radar map during storage
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Table 7 Fluid characteristic parameters at different storage

tHimes
BHEE(C) K(Pas) n R
25 0.0017 0.85 (1.OR00
5 0.0008 0.91 0.0987
45 (L0003 .98 0,900
55 0.0012 0,96 00,9970
65 0.0005 0.89 00,9923
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[z 32 FUEE A ey B iR By 5 I 35 0 HH DG (P=0.05
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3 PR AT B S 35 (P<0.01), DITES S EW
RO i, DPPH H b 35 B2 s A th 255 R R
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FHIETE BRI A I B 2 R R A S C &
LA SR 0 3 (P=0.01), #HC FE AR 0.98 L |,
UL AE T 2P R AT E AR RE R S R Y o
MRVEFHY™, DPPH A 3BT EESAE H  AE ER =
(K25 2 ) AH S HEE I 35 (P<0.01) .
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Table 8 Correlation analysis of each index under different

storage time
Al R 1
T 0.623 1
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B T —0,954° 0.800 00877 09977 |

e * o dRi S, BP0 0DRF B et i, BIP<0.058F it 3%
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