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Optimization of royal jelly freeze-dried solid
beverage by response surface methodology

Liangyu Li', Yanli Xu!, Xuejun Liu', Xiaoguang Wu'*

1.College of Food Science and Engineering, Jilin Agricultural University, Changchun 130000, China

[Abstract] In order to develop the royal jelly solid beverage, the formula was optimized by single factor test, using royal jelly
freeze-dried powder as raw material, Stevioside, citric acid and maltodextrin as excipients. The results showed that the optimal
formula was 0.50% of Stevioside, 0.4% of citric acid and 20% of maltodextrin, the obtained royal jelly solid beverage has the best
flavor.
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Fig. 1 Effect of stevioside addition on solid beverage of royal
jelly freeze—dried powder
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Fig. 3 Effect of maltodextrin supplemental level on royal jelly
freeze—dried solid beverage
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