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The objective of this research was to develop the process of production job’s tears Coix
lacryma-jobi Linn. drink powder by spray drying. The results from proximate analysis of job's tears
showed that the moisture, protein, fat, carbohydrate, fiber and ash contents of job’s tears were 9.26,
12.93, 9.15, 62.99, 0.41 and 5.27% respectively. Optimum soaking temperature and time (27°C/0-6 h,
40°C/0-120 min.) were studied. The result showed that the optimum condition was soaking the grain at
room temperature (27£1°C) for 2 hours. During heating the job’s tears juice extract at 65-75°C for
3 minutes it was found that heating at 70+1 °C for 3 minutes gave the best solubility job’s tears powder.
Maltodextrin (0-20% w/v) was added to the juice extract as drying aid and it was found that addition of
mattodextrin 15%(w/v) in the pregelatinized extract gave the job's tears powder with the highest yield
and lowest moisture content. The optimum feed rate and inlet air temperature were investigated using
the Response Surface Methodology and were found to be at 1.6 I/h feed rate and 190°C inlet air
temperature. This condition produced the powder with the lowest moisture content and wetting time, but
the highest solubility. Aggtomeration of the spray dried powder with fresh job’s tears juice at the ratio of
20 g-to-1 ml resulted in the powder having moisture content, solubility, bulk density, wettability and
dispersibility of 2.36%, 71.27%, 0.63g/ml, 5.7mins, and 82.57%, respectively. Sugar (6-10%) and salt
(0.5-0.9%) were added to the agglomerated powder to obtain the job’s tears powder mix. Sensory
evaluation of the powder mix showed that the panelists preferred the sample with 8% sugar and 0.7%
salt. After keeping the samples at room temperature, 35°C, 45°C, and 55°C for 9 weeks, the shelf-life

of the sample was estimated to be 20 weeks at 30°C





