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Design of Iecithin production process from soybean gum in lab scale and bench scale was studied in
order (0 acquire informatiun for scaling up to pilot and industrial scale. Vacuum Ovens was used to
remove moisture content in laboratory ‘scalc. The appropriate conditions were found to be 65°C,
6 hrs., 0.5-1 mm. thickness, and 3 percent water added. Analysis results showed that the dried
lecithin had moisture content 0.86 percent, acetone insoluble matter (AI) 72.06 percent, benzene
insoluble matter (BI) 0.20 percent, acid value (AV) 15.31 percent and acctone soluble matter (AS)
26.89 percent. In bench scaie, the drum dryer was used to remove moisture at 115°C, 0.3-mm.
thickniess of gum, and 1 rpm. rotational speed of drum dryer. Afier drum-dried lecithin had moisture
0.86 percent, Al 86.56 percent, BI 0.21 percent, AV 15.75 percent, and AS 12.37 percent. However,
statistically analysis showed that the quality of lecithin depend more on the quality of raw material
(gum) than the drying process condition. This prompted the requirement of pre-treatment of gum

before drying.
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