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Abstract

Using Xueqing pear and concentrated apple juice as raw materials, and monk fruit glycoside, citric
acid, sodium carboxymethylcellulose (CMC-Na), and xanthan gum as auxiliary ingredients, an apple-
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pear compound beverage was developed. The preparation process was optimized through single-
factor experiments and orthogonal experiments. The results showed that the optimal preparation
conditions were as follows: the volume ratio of Xueqing pear juice to apple juice was 5:5 (V/V), the
addition of monk fruit glycoside was 0.006%, the addition of citric acid was 0.01%, and the stabi-
lizer (CMC-Na:xanthan gum = 1:2) was added at 0.15%. Under these conditions, the prepared mixed
juice exhibited a uniform and bright color, combined with the fruity aromas of apple and pear, had
a balanced sweet-sour taste, and a smooth mouthfeel. The determined reducing sugar content (as
glucose) was 9.87 mg/mlL, total acid content (as citric acid) was 48 g/kg, pH value was 4.0, and sol-
uble solids content was 12°Brix. The development of this apple-pear compound beverage enriches
the variety of compound beverages and provides theoretical and technical support for the develop-
ment of new healthy compound fruit juices.
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Table 1. Design of factors and levels for orthogonal experiment
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Table 2. Sensory scoring form
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Figure 1. Effect of compounding ratio on the quality of com-
pound fruit juice
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Figure 2. Effect of citric acid addition amount on the quality of
compound fruit juice
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