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Prescription Design on the Nutrition Beverage of Mango
Vinegar of Honey, Fucose and Somaltul ose Taste
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Abstract Using orthogonal experiment design, adding honey, fucose and somaltulose as sweetener
and complem enting with calcium lactate, the nutrition beverage of mango vinegar of honey, fucose
and somaltulose taste was determined. The results of best beverage prescription showed that the
best beverage prescription of honey taste were mango vinegarl @ , honey: sugar= 3o : o , calcium
lactate 0. 12% ; the best beverage prescription of fucose taste were mango vinegar10% , fucose 12 ,
calcium lactate 0. 186 ; the best beverage prescription of somaltulose taste were mango vinegar
1% , somaltulose 1% , calcium lactate 0. 1% . The mango vinegar beerages of three tastes had
unique flavor. Their nutrition was rich and their mouth feeling was moderate.

Key words mango vinegar, prescription, honey, fucose, somaltulose, orthogonal experiment

[1.2]

1
. 3 1.1
4 .
. . ASI. 41,
s . 1.2
B : 1% s 1% ) Caco?% ’
Bl . . , 3 0. IMP 30min, Y . Y
: 2008-04-22 , Yo ,pH 3.51
(19819, , 13

1.3.1 EREITHRAR
IEAE 2008F 8HA  H 158% 3 321



3
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Table 5 Analytical resul ts of Range
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Table 6  Analytical results of Range
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