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Abstract; Objective Research on Lycium barbarum L. juice production process and normal temperature preservation
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technique. Method According to national standard method to determine the nutrients of Lycium barbarum 1.. , research on

the influences of processing conditions about removed seeds and peel, pruit juice separation, sterilization etc. on quality of

Lyctum barbarum L. juice. Results
high-temperature (80-85 “C/20 min). Conclusion

natural gloss, and long shelf life.

With 0. 2% mixed additives of vitamin C and citric acid, long-time sterilization at

Using this preservation technique make products have normal color,

Key words: Lycium barbarum L. juice; Normal Temperature Preservation; Nutritional Ingredients

AL ( Lycium barbarum L. ) A7} ( Solanaceae )
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FLAB T 0. 51% , if J5Op% ( LA A 0E ) 10. 7% , JK 47
0.37% .
2.3.3 WFE AR (mg/100 g)  4H(Na) 88.4, %%
(P) 23. 13,41 (K) 132.21,%E(Ca) 56.01,
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2.3.4 MEITREE(mg/100 g)  HE(SI) 0.11,  2.3.7 HeEEE H(Pb) Ok(Hg) [fi(As) 5
B:(Fe) 1.15,%% (Mn) 0.05,%F(Zn) 0.63, 5 (F) (Cd) PRKH 4 (Cu) 1.2 mg/kg,
0.09,%(Sn)0.01, 41 (V)0.02,4H(Mo)0.01, %  2.3.8 wWHIRALAEE KR EEIE  SHmEE.
(Ni)0. 02, fifi (Se)0. 002, %k (Co)0. 02,4 (Li) 1. 89, XTHmE S E SR  FUK S TR L ek, B R R |
¥ (Cr) 0.08,%%(Ge) 0.01,8:(Mg) 11.36, WK R ARG

2.3.5 HEZEAE(mg/100 g)  ZEAEZE C16.58, 2.3.9 MAEYIAERE 401 ME20 CFU/ml, K

Y442 B, 0. 064, 4542 B, 0.016, JE 7z 0. 11,4k
A A 391 TU/100 ml, 44K B 1.36, 44K E
1.21,

2.3.6 Mttt A WK 3

K3 MR E R S (mg/g)

NEREE A U 75 BHEFR JR&R THR 0.36
SR VAL 0.41
5 B MET 0.37
SR ILE 0.21
Z 5 IEU 0. 40
RN PHE 0.51
MR LYS 0.33
(&% TRP 0.42
N LA i S AL RITAER ASP 2.70
245 SER 0.71
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&R CYS 0.16
14 R TYR 0.15
K& ARG 0.77
i PRO 1.12
A NH, 0.13
JLE T IR ZH & R HIS 0.18
JE8Ts 13.76
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