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The study of ginger powder processing using a double drum dryer was performed. vThe
condition variables were drum speed of 2.875 rpm (25 % of the maximum speed) and 5.75 rpm
(50% of the maximum speed) and Maltodextrin concentration of 0, 5 and 10% by weight. The
results revealed that drum speed of 2.875 rpm provided 6-gingerol remaining lower than the drum
speed of 5.75 rpm. The 6-gingerol]'remaining increased with increasing maltodextrin concentration
to 5%; where as 6-gingeral decrease with increasing maltodextrin to 10%. The highest 6-gingerol
remaining was found in the 5% maltodextrin and drum speed of 5.75 rpm Maltodextrin
concentration and drum speed did not affect moisture content and solubility of ginger powder
(p>0.05) Lightness of ginger powder increased with increasing Maltodextrin concentration ;
where "as redness of ginger powder decreased. Maltodextrin and drum speed did not affect
yellowness of ginger powder. Lightness of ginger powder increased with drum speed from 2.875
to 5.75 rpm ; where as redness of ginger powder decreased. Maltodextrin and drum speed did not
affect lightness, redness and yellowness of reconstituted ginger powder (p>0.05). The best quality
of ginger powder was achieved at 5% Maltodextrin concentration and drum speed of 5.75 rpm due

to the highest 6-gingerol remaining and good color values,





