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Abstract: To enhance the development and utilization of honey, other medicine, and food homologous resources, this
research developed a honey-concentrated pulp composite with antitussive and expectorant effects using honey, mulberry
leaves, Polygonatum odoratum, dried tangerine peel, mulberry fruits, and lily bulbs. The formula and preparation process
were optimized based on sensory evaluation results with the help of orthogonal design and response surface methodology.
The antitussive and expectorant activities of the product were evaluated using ammonia-induced cough and phenol red excretion
tests in mice. The results showed that the optimal formulation of the honey-concentrated pulp composite was as follows: 7.0 g

of honey, 7.0 g of concentrated pulp, and 3.5 g of concentrated flavored juice, and the optimal process was as follows: three

E[BE S

JELH 2, XM, ST A 7 A5 e O TR A L AT ) S LB e AR ROR (0] AR £ i RHE,2025,41(9):22-29.

ZHOU Xinyi, DENG Hua, WEN lJiayu, et al. Development of honey-concentrated pulp composite and its cough and
phlegm relieving effect [J]. Modern Food Science and Technology, 2025, 41(9): 22-29.

WS EE: 2024-07-08 ; 1&EIEHA: 2024-09-20 ; #EFHHEA: 2024-09-25

EETE: dRISHARELAREREESTNE (20202YD058) : M) ARHET R AEMARTIE (20181Y0255) ; MHEAREHKE “&H
7 ERAFRRATRIE (XCZX2022013)

1’E%‘|‘sw|: A (20019, %, WMLHARE, HRAE: RHRFBEFE, E-mail: 821703324@qq.com

BINEE: DEEE (1980-), %, &+, B, MRAE: EREFRSF, E-mail: 8032809@qq.com ; HEEWAIEE: RE#AHE (1970-), 5B,

HL, #i%, HRAE: BHRSEF, E-mail: raocl@cdutem.edu.cn

22




MK EBBHT

Modern Food Science and Technology

2025, Vol.41, No.9

filtration cycles, concentration time of 60 min, and concentration temperature of 60 ‘C . The product significantly prolonged

the cough latency of mice, reduced the number of coughs in mice within 2 min, and improved the phenol red excretion ability

of mice. The cough inhibition rates of high, medium, and low dose groups were 36.18%, 26.63%, and 26.38%, respectively.

The honey-concentrated pulp composite developed had a unique flavor, a pleasant sweet taste, and good antitussive and

expectorant activities.
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Table 3 Sensory evaluation standard of honey complex concentrated pulp
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Table 7 Response surface test plan and results
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Table 8 Significance test and analysis of variance of the model
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Table 10 Effect of honey complex concentrated protoplasm

on reducing phlegm in mice (x=s)
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