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Developing Studies of Enteromorpha Polysaccharide Salt Beverage

ZHANG Gen-sheng YUE Xiao—xia

HOU Jing HU Jia—huan

(College of Food Engineering, Harbin University of Commerce, Harbin 150076, China)

Abstract: Enteromorpha as raw material, using ultrasonic assisted the maximum water extract polysaccharide

from enteromorpha. The enteromorpha polysaccharide extract, sugar, salt, sodium cyclamate, citric acid mixed in a

certain proportion, developed enteromorpha polysaccharide salt beverage. Through the sensory score to determine the

best recipe of enteromorpha polysaccharide salt beverage: Enteromorpha polysaccharide extract 5%, sugar 1. 8%, salt

0.4%, citric acid 0.24%, sodium cyclamate 0.06% . Enteromorpha polysaccharide salt beverage in pale yellow—

green, uniform texture, enteromorpha natural fragrance, the taste of cool and refreshing, sweet and savory moderate.

Keywords: Enteromorpha polysaccharides; sensory score; salt beverage
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