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The objectives of the present study were to determine the optimum conditions

and evaluate the quality of instant powder from lemongrass (Cymbopogon citratus

Stapf.) obtained from drum drying and foam-mat drying. For drum drying, three
encapsulating agents including maltodextrin, gum arabic and a combination of
maltodexirin and gum arabic (1:1) were incorporated into lemongrass leaf extract
at 5, 10 and 15 % (w/w). Then mixture was dried using a drum dryer with two drum

temperatures at 120 and 130 °C and two drum speeds at 2 and 2.5 rpm. It was found

that using 5 % maltodextrin with setting of drum temperature at 130 °C and drum speed
at 2.5 rpm was the optimum conditions. The quality of lemongrass instant powder
presented as following ; 3.34 % of moisture content, 0.36 of water activity, 62.46, 2.99
and 22.78 of L*,a* and b* respectively, 23.3 cfu/g of total plate count, < 10 cfu/g of
yeast and mold, no present of Escherichia coli, < 2 MPN/g of coliform and 127.618 mgl/g
sample of citral. For foam-mat drying, 25 % maltodextrin and three foaming agents
including methocel, a combination of methocel and carboxy methyl cellulose (1:1) and
a combination of methocel and soy protein isolate (1:1) for an amount of 50 % (w/w)

were incorporated into lemongrass leaf extract at 0.5, 1.0 and 1.5 % (w/w). The mixture

was whipped and dried using a cabinet dryer with two temperatures at 60 and 70 °C

for 90 minutes. It was found that using 1.0 % of a combination of methocel and carboxy

methyl cellulose and temperature at 60 °C was the optimum conditions. The quality- of
|emongra$s instant powder presented as following ; 4.50 % of moisture content, 0.49 of
water activity, 78.4.1, -1.82 and 20.89 of L*a* and b* respectively, 26.6 cfu/g of
total plate count, < 10 cfu/g of yeast and mold, no present of Escherichia coli, < 2 MPN/g
of coliform and 181.428 mg/g sample of citral. Lemongrass instant powder obtained from
drum drying and foam-mat drying no contained of lead, cadmium and chromium.
Lemongrass instant powder obtained from two above drying methods were applied in
hard jelly and cookie and then evaluated in various sensory attributes compared to
lemongrass leaf. It was found that in hard jelly, there was not significant different in odor,
texture, taste and overall acceptance while cookie, there was not significant different in

color, odor, texture, taste and overall acceptance for each product which used different

three above flavoring agents.





