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This research was studied on the vacuum freeze drying system for lemon powder production . Application

of this technique will preserve the vitamin, food structure, colour, and taste. The equipment was for 5 kg.of lemon
juice, there are 6 trays of lemon juice with 8 mm. thick were freezed under the temperature of -20 °C and reheated
until the temperature of lemon cristal increased t0-2.25 °C under vacuum pressure of 4.58 torr. The water
will be transformed to be vapor and then reheated the product until the temperature increased to 30 °C under
vacuum condition, the rest of moisture will be evacuated by vacuum pump. The results was found that the time in
this process approximately 27 hours.Which the freezing time was 5 hours , primary drying time was 8 hours ,
secondary drying time was 14 hours and the electrical energy consumsion for this process approximately 83
kW-h. The chemical analysis ; pH was increased to 49.4 %, Citric acid was increased to 490.4 %, and Vitamin C
loss about 14.6 %. Moisture content was 3.69 g/100g (by dry weight) and water activity was 0.35 . The physical
analysis; color, smell, taste, and solubility were good. The result of the analysis was compared analyze qualitatively

between fresh lime and lime powder.





