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This research aimed to study the effect of maltodextrin and drying air temperature on a
quality of tararind powder using foam-mat drying. The drying characteristic of tamarind
drying was conducted in order to optimize drying process. Chemical, physical and Physico-
chemical properties were measured as well as a consumer test for acceptance. The attitude of
consumer on tamarind product was also conducted. It was found that lightness, solubility and
dispersibility of tamarind powder were improved by using 10-15% maltodextrin. A glass
transition temperature of tamarind powder increased with increasiﬁg of maltodextrin. It was
observed that a structure of tamarind foam did not collapse by using maltodextrin. Total
acidity of tamarind powder and pH-value was decreased with increasing of maltodextrin.
Both drying air temperature and maltodextrin decreased drying period and increased moisture
diffusivity which an Arrhenius relation between moisture diffusivity and drying temperature
was obtained. Page’s model predicted well the drying rate of tamarind foam-mat drying
having the highest value of R and the lowest value of SSE and RMSE. ‘The constants of
Page’s model depended on drying air temperature. An overall liking of consurﬁer was
increased with increasing of maltodextrin. The tamarind powder was found to meet a
consumer acceptance with an optimal price of 2-6 Baht per 10 gram of tamarind powder.
Main criteria for consumer acceptance were product characteristic without adding food
additive and a quality of tamarind product should be approved and meet a standard of dried
food product. In conclude, the optimum process of tamarind foam-mat drying were using 10-

15% maltodextrin and drying air temperature of 70°C.





