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Investigation on stickiness reduction of honey during spray drying containing maltodextrin
(DE 11), milk powder, native tapioca starch and modified tapioca starch as drying aids was
conducted. The objective was to find a suitable type and quantity of drying aids for production of
honey powder. Drying aids were used at the ratios of 50, 55 and 60% by weight. Chemical properties
(water activity, moisture content and sorption isotherm); physical properties (color, solubility, bulk
density, particle density, flow ability and glass transition temperature (T,), production yield; thermal
efficiencies and sensory acceptance score were determined. It was found that addition of milk powder
maltodextrin, native tapioca starch and crosslink tapioca starch gave significant differences in
moisture content, a, color, bulk density, particle density, solubility, flow ability, sensory acceptance
score and %yield (b_<_0.5) but T, overall thermal efficiency and evaporative efficiency were not
significantly different (p>0.5). Honey powder had the lowest moisture content, highest solubility and
L* value when used maltodextrin, followed by milk powder, native tapioca starch and crosslink

tapioca starch, respectively. Additional of milk powder gave the lowest a, and particle density.

The values increased when used crosslink tapioca starch and maltodextrin respectively. The lowest
butk density and the highest h° was obtained using milk powder. The bulk density was increased and
h° was decreased when used maltodextrin, native tapioca starch and modified tapioca starch,
respectively. Increasing of drying aids resulted significant decreasing of moisture content, C*, flow
ability, bulk density and overall sensory acceptability however it significantly increased L*, solubility
and %yield. Increasing the amount of drying aids did not effect a,, 1’, particle density, T, overall
thermal efficiency and evaporative efficiency. Honey powder should have low moisture content and
a,, good solubility and free flowing. The result of sensory evaluation showed that the honey powder
containing maltodextrin at 55% (w/w) had better qualities. It had low a, and moisture content of
0.242 and 1.1797% (% wet basis), respéctively. The particle has some of agglomeration and high
solubility of 76.69%. The sensory acceptance score for honey ‘powder containing 55% (w/w)

maltodextrin was in the range of 6.00-7.00, showing slight to moderate acceptabilities.





