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Fig. 1 Colla corri asini—inulin beverage technology flow
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Table 1 Sense assessing standard of the Colla corri asini beverage
4381 Score 5~6 3~4 1~2
RHEZ B I W itk ot BE s A7 A A TR AT FIE
Sweetness Moderate sweetness Sweeter or not sweet enough Excessive sweetness or no sweetness
@F CEEFEG AR EPEMAT AL, B BRA Y BA, 5 R

Color and iuster  Claybank, uniform and glossy

F PBRHTR] O, T R
Flavor Sapid flavor without bitterness
FUS FURUAR, P
Aroma Full-bodied
L UNUSTES R4

Overall taste Like extremely Like

Darker color and luster changes slightly

FIRASEHE, e vk

Moderate flavor without bitterness

linsipid without peculiar smell

Darker color, nonuniform and luster changes much

RS — B A A i R

Flat flavor with bitterness

IRIR il A DRk

Insipid with peculiar smell

— it

moderately

L
Dislike very much

®2 FHEENE
Table 2 The weight of each sensory grading

F8FR Index HHEE Sweetness {A7% Color and iuster 1) Flavor R Aroma HARIFKSE Overalltaste
A Weight 10% 10% 10% 10% 60%
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Table 3 Effect of xylitol on preparation of Colla corii asini beverage

AVEBEHE Content of xylitol 1% 3% 5% 7% 9%
FITEE Sweetness 3 4 5 3 1
@75 Color and iuster 4 5 4 4 3
F1# Flavor 3 4 5 3 2
IR Aroma 3 6 4 3 2
BRI Overall taste 4 5 6 4 3
pH 5.1 5.2 5.2 5.3 5.2
x4 RBHREX R -5 B IREHE S0
Table 4 Effect of fruit powder on preparation of Colla corii asini beverage
RHHSE Content of fruit powder 1% 5% 10% 15% 20%
FIHEE Sweetness 3 5 5 3 2
% Color and iuster 4 4 6 4 3
/& Flavor 3 5 5 3 3
FFBR Aroma 3 5 4 3 3
FEARBRIE Overall taste 4 5 6 4 3
pH 5.5 5.2 5.0 4.8 4.6

R5 HFEREXFTAL - F IR R 00

Table 5 Effect of stevioside on preparation of Colla corii asini beverage

FITZE M EE Content of stevioside 0.0001% 0.0005% 0.001% 0.0015% 0.002%
B Sweetness 3 5 3 3 2
{47 Color and iuster 4 4 4 3 4
& Flavor 3 5 2 3 3
&M Aroma 3 6 4 3 3
FEARIRIE Overall taste 3 5 4 3 3
pH 5.0 5.2 5.1 5.2 5.1
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6 nl A, LA B Ra B EEER
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/0N BRHE T BT TS L, 45 711) ok 2 B 4 0 R AR A
AR 5 BBONE /N B 1S SRR TR, 45 ) 2H AR A
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s HEE R B WA s PR B -2 R 1Ok
HA RS N7IZ s TEL

3.3 H#WRABCHEEEENEI

3.2

6 & ABCINRNFZEEIEIZM (xts)

Table 6 Effect of sample A, B and C on small intestine motility in mice

M7 ATAL AR R D LR
(F, =36.37,P<0.01), 5XJ 2 LA A 20 2%
B F B E I (P<0.01) , SECRVAL A L, AR A
%7 i 4 24 T R DL S 2R (P>0. 05) 5 SR
YUAH HE, BESD B 4% R A 41 2% R 8
(P<0.05 % P<0.01) ; SEIRIZL AR LE, FF € 457
T ST U] RN (P<0.01), AEES XN R
HEE FZ 0 (4 5258 orT DUE 2 /) BUE B B i
VU, 4570 e 2L 1 24 R i O I ol A, BV I (R A
FH 5 Bt /N BROHE ' 2 RV, ELAS SR i 2 ) S o
T2 U S 98 T /0 B R TS — 2 R R, L4 5
ZH A Y S n R BT — 2 K AR
AR HEHEE R TIAL

RT HMABCINREFEEEHRIM (vts)
Table 7 Effect of sample A, B and C on fecal weight in mice

5 (g kg™) SIHEHER (%) 4151 FltE (g kg™) FHEE i (mg)
Group Dose Ink propelling rates Group Dose Fecal weight
i} BE 4] i HR 4
A - 109.9+0. 124 X3 iRaL - 86.50+14.85
Control group Control group
FEAZH - BiRIZH ‘s
Model group 62.6+0.077 Model group 47.18+8.90
A /NFEH A /MRl
bl 0.5 66.90. 107 P 0.5 52.78+10.34
Low dose group of A Low dose group of A
A 2 A
1 65.3+0.062 1 51.28+8.09
Middle dose group of A * Middle dose group of A *
A K4 A Kl
s 2 65.30.059 i 2 52.508. 66
High dose group of A High dose group of A
B /N2 B /Nl k2
1.75 . 8x0. * . 1.75 .92x11.67"
Low dose group of B 73.820.136 Low dose group of B 36.92%11.67
B il B il
3.5 . 120. * 3.5 .85+14.96 "
Middle dose group of B 80.120. 082 Middle dose group of B 61.85x14.96
B J 21 B J 2
7 .9x0. * 7 .148.07 "
High dose group of B 87.920.090 High dose group of B 63.1428.07
C /Nl C /N2
1.75 . 8+0. o 2.25 .00+12.91 "
Low dose group of C 73.80.116 Low dose group of C 64.0012.91
C s h ‘ C 2 ,
3.5 .9+0. o 4.5 .57+6.84 "
Middle dose group of C 83.920.145 Middle dose group of C 64.576.84
C R ‘ C R4 ,
7 . 1+0. o 9 14+11.09**
High dose group of C o1 10.127 High dose group of C 66. 14x11.09
T SXFHRALIEE, " P<0. 015 GBI, ™ P<0.01, T SR LEL, *° P<0. 01 SRIRILIALL, * P<0.05, ** P<
Note; Compared with control group, ** P<0.01; Compared with 0.01,

model group, ** P<0.01.

Note; Compared with control group, ** P<0.01; Compared with
model group, * P<0.05, ** P<0.01.
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THE PREPARATION TECHNOLOGY RESEARCH OF A BEVERAGE BASED
ON COLLA CORRI ASINI AND INULIN

Shi Xuejie'” Liu Shengyi'” Xu Lanlan' Yi Yuetao'

(1 Yantai Institute of Coastal Zone Research, Chinese Academy of Sciences, Yantai, Shandong 264003, China)
(2 College of Earth Sciences, University of Chinese Academy of Sciences, Beijing 100049, China)

Abstract The Colla corri asini beverage was prepared by using the main ingredients of Colla corri asini through the accessories of
inulin, fruit powder and edulcorant. After raw material pretreatment, boiling, filtering and sterilization in sequence, the Colla corri asi-
ni was prepared. The technology and main point of the operation were described detailediy, and the function that the beverage promoted
small intestine motility in mice was studied. The results showed that the optimal formulation for this beverage with good tasty and prop-
erties was 1% ~2% of Colla corri asini, 3% ~10% of inulin, 3% ~5% of xylitol, 5% ~10% of fruit powder, 0.005% of stevio-
side. The beverage will be prepared after raw material pretreatment, boiling, filtering and sterilization in sequence. The experiment of
ink propelling rates showed that this production can effectively promote intestinal peristalsis.

Key words Colla corri asini; Inulin; Preparation technology



