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The objective of this research was to investigate the effect of chemical composition, i.e., amount
of amino acid, carbohydrate, salt (NaCl) and relative humidity on kinetics of moisture absorption,
degree of caking, and microstructure of spray dried soy sauce by Scanning Electron Microscope.
The experimental results reveal that the relative humidity is 2 dominant factor on kinetics of
moisture absorption and degree of caking, amino acid and salt, respectively. In this research, the
ratio of maltodextrin :salt was veried from 20:20,18:22, 16;24, 14:26, 12:28 percent w/w. It was
found that at %RH 75 and 85 moisture absorption increased as salt in sample increased, but at
%RH 55 and 65 moisture absorption decreased as salt in sample increased. Degree of caking
increased as moisture content increase in each experiment. Furthermore, experiment varied soy
sauce 0, 30, 60 percent, the results showed that the moisture absorption increase significantly). The
addition of soybean paste to replace maltodextrin caused degree of caking decreased but the
kinetics of moisture absorption increased. Scanning Electron Microscopy (SEM) showed nucleation
of NaCl at particle surface, the hollow sphere of particle spray dried soy sauce and porous sphere

of spray dried soybean paste.





