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The Stability of Brassica oleracea Compounded Juice

GU Xiao-lu' ~ ZHANG Min'  SUN Jin-cai’  MA Xi*
1. School of Food Science and Technology Southern Yangtze University Wuxi 214036 China 2. Zhejiang Haitong
Food Group Company Cixi 315300 China

Abstract The single colloid can not deal with the stability of Brassica oleracea compounded juice. By
analyzing of the changes in the relative viscosity and clarity rate it was found that better stability could
be achieved by blending two colloids. The formula is 0.07% pectin and 0. 03% xanthan.
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Tab.4 The changes of relative viscosity and clarity rate

Tab.3 The change of related viscosity and clarity rate at at various proportion of CMC and xanthan

various proportion of CMC and pectin m I m
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