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Optimization of the formulation of hypoglycemic compound beverage
containing Auricularia auricula and Stigma maydis
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ABSTRACT: Objective To develop a compound beverage suitable for diabetics using Auricularia auricula and
Stigma maydis as raw materials. Methods Using Auricularia auricular and Stigma maydis as raw materials, xanthan
gum as a stabilizer, and mogroside as a flavoring agent, the preparation process of the compound beverage was
optimized through orthogonal experiments. The hypoglycemic effects of the beverage was evaluated by in vitro
hypoglycemic and antioxidant tests. Results The optimal formula for the compound beverage was as follows: 30%
of Auricularia auricula enzymatic hydrolysate, 40% of Stigma maydis extract, 0.10 g of mogroside, and 0.03 g of

xanthan gum. Under these conditions, the sensory score of the compound beverage was 73.57 points. The
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a-glucosidase inhibition rate and a-amylase inhibition rate of the composite beverage were (55.2642.05)% and

(34.64+0.40)%, respectively. The 1,1-diphenyl-2-picrylhydrazyl (DPPH) free radical scavenging rate, superoxide

anion scavenging rate, and hydroxyl radical scavenging rate of the compound beverage were (77.08+1.20)%,

(30.56+0.41)%, and (38.95+0.43)%, respectively, all superior to those of the single Auricularia auricula enzymatic

hydrolysate and Stigma maydis extract. Conclusion The composite beverage demonstrates positive effects in

regulating blood glucose levels and eliminating endogenous free radicals. This study establishes the optimized

formulation and preparation process for Auricularia auricula and Stigma maydis compound beverage, which

demonstrates both feasibility and effectiveness. These findings provide both a theoretical foundation and practical

references for developing functional beverages with dual hypoglycemic and antioxidant properties.
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Fig.1 Process flow diagram
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Fig.2 Effects of the amount of Auricularia auricula hydrolysate (A), Stigma maydis extract (B), mogroside (C) and
xanthan gum (D) on the sensory of the compound beverage
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Fig.3 Inhibition rates of Auricularia auricula enzymatic
hydrolysate, Stigma maydis extract and compound beverages on
a-glucosidase (A) and a-amylase (B)
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