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Study on the processing technology of hamimelon milk drink

XIANG Yan—hong', WANG Yao’>, YANG Ming—jun'
(1.School of Life Science and Engineering, Lanzhou University of Technology,Lanzhou 730050, China 2.School of Food
Science and Technology,Jiangnan University , Wuxi 214122, China)

Abstract: Using hamimelon and milk as raw materials,a kind of healthy milk drink based on additives was achieved, The result showed that
the optimized formulate is:milk 45%, hamimelon pulp 15% ,sugar 8% citric acid 0.2%.The complex stabilizers are CMC —Na 0.12%,pectin
0.14%,PGA 0.05%,glycerinmonostearate 0.10%.
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