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Abstract

This topic first cultivates tender yellow barley leaves with a length of about 20 to 30 cm by avoid-
ing light, and obtains barley leaves fine powder after harvesting, washing, degreasing, drying,
crushing, and sieving. Then through single-factor experiments to explore the effects of the respec-
tive addition of white granulated sugar, barley flour, sodium alginate, citric acid, and honey on the
sensory evaluation of barley leaves flavor beverages. On the basis of single-factor experiments,
four-factor and three-level orthogonal experiments were done with white granulated sugar, bar-
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ley flour, sodium alginate, and citric acid. The optimal formula for the beverage was obtained
through orthogonal optimization process: white granulated sugar 8 g, barley flour 3 g, sodium al-
ginate 0.4 g, citric acid 0.06 g, and honey 6 ml.
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IRAUT o AN FER AL 3 T RZ2 47 9 TR iB 5 m R 6[2] [3] [4]. BTE NATTAETS T 221k, N2 4800 .
AMSERIR IR CURGEON 3, RIS, ) IR S50 R R AE A e T, R 45 H R Ok E 47T
DL R IX S B TR, T, SOE MRAEIR[S5]. R0 T (R AR NRE, K245 KRR
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I 5880 KR FFER (34 cm x 26 cm x 4.5 cm). WHi7K 57, DHG-9023A A K T-1846, ¥raepl,

300 Hifii, HTRKFE.
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22. KEEHBIES

HURZEFF 300 g AR /KFIREA — N, B ESS D=0, 29 E T =K 5 T,
FEFLRLE A IINL) 2 cm A EH KK TAEBHHRGERAL, 21\ E, KREFFIFUGITZE[6]. 1 RKERR 0
HIL ORISR, 48 N KFZHFAEKZE 0.8~1 cm, A= KRERFWEKSE 3~4 cm, FH A0, 1k
IS E =N AL BB R EYRES, 4 RFWEFRRIEDEAE KA. M0E 24 /NRHESR— IR KR EZ A K
W, HERKEAKSE 20~30 cm, 7] LMERNSZER R, N T/KE RFEWAEZHE FEK 1 Ak TisF 20
em, 54 m® ({78 (AR R T4 A kA 550 T, —4EA AR Y 200 WE[7].
2.3. KEFENTREHE

BRFHER, BANHKPRT, BOEE, SESICEA, BANETFEF, 135 BTN/, B
K ENBE, R AT Aty . = B w5, B gne; .
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Table 1. Sensory evaluation rating form

= 1L REMITMITS R

i H PRI bRk
PRt s —(21~30 43)
(B0 47 B IR B R R PR (11~20 47)

P I R BRI R (EERER . AR EERE(1~10 43)
TEUTHE(7~10 47)
YUEYI(10 77) JECE — B IR J5 A DTE (4~6 77)
HUTE~3 41)
ERB MR A RIEFRRBIE(15~20 77)
R FRZE Q20 71) R LCBEY ST TRBITEA 2(8~14 4))
AR, IRANVEZE Bk R, B AR (1~7 43)
FWFEAN . KRETLIRAS. CIREAE R (31~40 47)
F S SR (40 4) FRBR . KESRAPE . TR 32 ik (16~30 43)
TR IIRZ R HUBEEZE~15 51)

2.5. B3R RIE FEMAKEIEE

WRyE BRI R, G AR INE . RERRINE . EERWAINE . RN E
242 2 AT U ZR =K IR RSk ol T Bt RS2 I USROS L EE ks 11 22, TR AR AT IiE
77 W 0 B S N B ELR R R R SR IR R LA R 6 ml, ABEATIEACIRAIG . A RS 200 ml i, R E A
H RURCRHRRC T EE AT IR S8 06, AT

Table 2. Factors and levels of barley leaves flavor beverage preparation

2. REEM KR RHEE R Z Rk PR

(K3 A B HERINE/g B REMININE/g C W BE R AN N £ /ml D Fr R RRF N /g
1 6 2 0.2 0.04
2 8 3 0.3 0.06
3 10 4 0.4 0.08

3. ZRSHL
3.1. BRPERINEX RIS RS R T

] | AT, R R 2 S 0 L B R A VRO R 8 g ZEDR R, LI ORI
A, ONUSTE GRS, GATEA 86 5. MIARRE 4 g, CURGRE, HEKE, HAFAN
6345, MMIN 6 g FIRPRENG, [IGRAFTECHE, HIvkaT LURE s — i 5 50k, SRaF 75 550 A
10 g I, BERRRGRA T, CUBCE IR IE, A 12 g I, ORHOORA A, (F R 28 L 2 .
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Figure 1. Effect of white sugar addition on beverage
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Figure 2. Effect of barley powder addition on beverage
2. REMRIMETTRRLHIFZ M0

3.3, BEERMEFIIRORERER I

BUONA FPFERIIIN , IO 2 ml 2, WRIE M AT, I 4 ml ISR I S 1 A f R, HUEGE
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R L T EFEAL IR, B RE Z RN . TN 0.5 ¢ HEEERR NN A R BAREAT 722 H
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Figure 3. Effect of honey addition on beverages
3. EEERME X REHIIT

100
95
90
R 85 |
gj_ 80
w75
ﬁg 70 -
65
60 ! : ! : !
0.1 0.2 0.3 0.4 0.5
MR AN & /g
Figure 4. Effect of sodium alginate on beverages
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Figure 5. Effect of citric acid addition on beverages
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3.6. EXREERE T

FHZe 3 A%, ERbHE. KRR, R . ERRIX 4 AR R H RR TR ECE P RN 4
BHsem FIHER N K ZER IS INE(B) > B EERANAINE(C) > FFERNINED) > AEERA). KES
I XUR R B FEFC 7 N ABLCsDy, BN RDHE 8 g KW 3 g IFHERREN 0.4 g FTHE R 0.06 g, LA JitE
% 6 ml,

Table 3. Orthogonal experiment results
3. EXEWER

iSES A B C D EREIE
1 1 1 1 1 86
2 1 2 2 2 87
3 1 3 3 3 82
4 2 1 2 3 81
5 2 2 3 1 92
6 2 3 1 2 83
7 3 1 3 2 90
8 3 2 1 3 84
9 3 3 2 1 80
K1 85.000 85.667 84.333 86.000

K2 85.333 87.667 82.667 86.667

K3 84.667 81.667 88.000 82.333

R 0.666 7.000 5.333 4334
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B, ES T AN Tk, E N RBOREE BRI, K KR S SR 51 T AT
I ERL . (HRIAE T8 R I R ZE 25 M 507 i 2 T da AR /DS, 17 HLK 2 T AT i, BRIk}
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