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Pineapple juice is not easy to dry because it is rich in sugars and organic acids.
The aims of this research are to study the feasibility of drying pineapple juice using a
spray dryer, and to study the effects of hot air temperature and maltodextrin (DE10)
on the qualities of pineapple powder and reconstituted pineapple juice of 12.8°Brix.
Preliminary experiment revealed possibility to dry the pineapple juice of 35%TS
when the minimum air temperature and maltodextrin of 130°C and 37% (d.b.) was
used. Consequently, full factorial experiments with three different air temperatures
(130, 150 and 170°C) and three different maltodextrin (37, 40 and 43% d.b.) were
carried out in duplicate. The properties of sprayed powder were measured in terms of
percentage of yields, moisture content, bulk and packed density, Hygroscopicity,
dispersibility, and solubility at 4 and 30°C, whereas total color change and total
phenol retention of the reconstituted juice were quantified and compared with
pineapple juice prior to drying and adding any additive. From the experiments, all
drying conditions gave the sprayed powder with moisture content lower than
7%(d.b.), which meets Thai industrial standard, and solubility higher than 90%. An
increase in air temperature significantly resulted in lower percentage of yield recovery
and too high temperature (170°C) significantly damaged phenol compounds in the
product (p<0.05). On the basis of yields and phenol retention, the suitable drying
conditions are in the range of 130-150°C of drying temperatures and 37-40% (d.b.) of
maltodextrin.





