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Abstract

For beverage using Citrus reticulata, Ostrea gigas and medicinal herbs were
formulated by determining optimum ratio of mixing to several other ingredients, the
results of element and amino acid analyses with Ostrea gigas and Citrus reticulata
were as follow. The mineral contents of Ca and Na in Ostrea gigas were 18.8 ppm
and highest as 23.8 ppm, respectively. The content of aspartic acid in Citrus reticulata
was 14290.431 pmol, and 8 kinds of essential amino acid contained.

In the sensory test of beverage using Citrus reticulata, Ostrea gigas, the sensory
score(color, taste, flavor) were the best on mixing ratio of Citrus lg, Amomum 0.25g,
Pueraria 0.5g, Ostrea 12g, citric acid 1g, sodium benzoate 0.5g, aspartic acid 0.5g, raw

sugar 90g. The general analyses were similar 3 kinds of sample.
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Table 1. Composition of elements in Ostrea gigas

(unit : ppm)

Component | Amount
Ca 18.8

Na 23.8

Mg 2.2

K 2.3

Al 0.12

P 0.18
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Table 2. Composition of total amino acid in Citrus reticulata

(unit : pmol)

Component Amount
Cystine 1513.597
Aspartic acid 14290.431
Glutamic acid 9887.501
Serine 2851.035
Glycine 3782.821
Histidine 665.734
Arginine 638.137

*Threonine 1667.601
Alanine 4766.715
Proline 5953.995
Tyrosin 452.902

*Valine 2684.565

*Methionine 707.148
Cystine2 111.054

*Isoleucine 1604.258

*eucine 2426.958

*Phenylalaine 1159.276

*Tryptophan 84.841

*Lysine 64.020

* ; Composition of essential amino acid.

— 878 —



Table 3. Preparation of health beverage by mixing rates of materials

I o m
Citrus 1g| Citrus 3¢ Citrus extractive 1g
: Pueraria extractive 0.5¢g
Amomum 0.25g| Pueraria 0.75¢g .

. Amomum extractive 0.1g
Pueraria 0.5¢ | Amomum 1.5¢ Ostren extractive 100ml
R 12g | Osirea 122 | Propolis(70%) 6ml
Cie: i lg Propolis T Aspartic acid 0.3g
Sodium benzoate 0.5g Taurine 3g sorbitol 12¢
Aspartic acid 05g Citric acid 1g Citric acid 12¢
Raw sugar 60g | Sodium benzoate 0.5g | Renzoic acid 0.4g

Aspartic acid 0.3g Biictass 80g
Raw sugar 90g Aspartam 0.02g
Vit.C 0.1g

Apple perfume F-7960 0.3ml

* Ostrea extractive :

Raw Ostrea 20g in 1¢ of H20.
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Table 4. Sensory evaluation Score of Health beverage

Characteristics I g m

Flavor 3.77 3.69 3.00
Taste 4.15 4.08 3.46
Color 4.38 3.85 3.46
Hue slight brown slight brown slight brown
Sugar percent ( ‘Bx) 11 9 8
pH 3.8 3.82 3.84
Acidity 0.48 0.49 0.49
Specific gravity 1.0750 1.0920 1.0670
Microbiological test

(1) Total count(CFU/ml) neg R a=s

(2) Coliforms (CFU/ml) neg neg neg
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Figure 1. The procedure for citrus and Ostrea drink
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