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Abstract

The test used rhizoma gastrodiae and milk as main raw material, and the main influencing factors
to the quality of rhizoma gastrodiae milk beverage were optimized by L¢(34) orthogonal experi-
ment design. The results showed that the optimal conditions were as follows: The product con-
sisting of 6% rhizoma gastrodiae juice, 35% milk and 6% sugar had the best quality and flavor
with a sensory score of 90.
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Table 1. Standards of sensory analysis for rhizoma gastrodiae milk beverage
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Table 2. Factors and levels of Lg(3*) orthogonal experiment
7 2. LB EXIRWERK TR

FHES
K RIREE (%) 4= 3. (%) TR FH B (%) P 5 (%)
A B c D
1 3 30 5 0.10
2 4 35 6 0.15
3 5 40 7 0.20
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Table 3. Results and analysis of orthogonal experiment
723 EXREER

S
No. ET A
A B C D
1 1 1 1 1 76
2 1 2 2 2 78
3 1 3 3 3 72
4 2 1 2 3 79
5 2 2 3 1 74
6 2 3 1 2 84
7 3 1 3 2 70
8 3 2 1 3 71
9 3 3 2 1 79
Ky 75.333 75.000 77.000 76.333
Kz 79.000 74.333 78.667 77.333
K3 73.333 78.333 72.000 74.000
R 5.667 4.000 6.667 3.333
S A, Bs Cx D,
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