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Abstract Fermented tea drink was used as the main raw material and Chinese goosebeery juice was used for mixing with it. Or-
thogonal tests were iniroduced on the expenment. The conditions of fermentation and the best formula were studied. The compound
health beverage which had the best color savory and taste was developed.
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, 1:35 pH3 O 3h 7 4%.

Abstract Processing technique of Sargassum fisiforme polysaccharide beverage was described in this paper. Especially the
technical conditions about extracting cmde polysaccharde from Sargassum fusiforme with the meethod of hot water extmaction were
studied. Result indicated that under the condition of the ratio of diy material and water 1 *35, pH3 0 and extraction at boiling point
temperature for 3h, the yield of crude polysaccharide could attain 7. 4% . Various flavor of Sargassum fusifame polysaccharide bever-
age could be made up with the extraced juice.
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