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Abstract: Sweeteners are often needed in the preparation of apple cider vinegar drinks. Common sweeteners
include sucrose, honey, high fructose corn syrup, aspartame, etc. Sucrose and honey tend to produce flocculation
under acidic conditions, which will affect the sensory quality of products. The experiment on the basis of apple
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vinegar drinks basic recipe research, with a partly replace sucrose, fructose syrup, honey, a study on the synergy

of compound sweeteners and, through the orthogonal experiments to optimize the apple vinegar drinks the optimal

formula of compound sweeteners: fructose syrup 15 g/kg, 20 g/kg of sucrose, sucralose 0.15 g/kg (025 g/kg)
limited, aspartame, 040 g/kg (0.60 g/kg) limited, mass ratio is: 0.75 : 1 : 0.0075 : 0.02. After filtration and

sterilization, the cider vinegar beverage prepared with this formula was placed at room temperature for 150 days,

and the flocculant content was reduced by 0.95 ¢/L., and the light transmittance of the beverage was up to 98%.
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