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ABSTRACT

A spray drying metliod was investigated for production of lime
ov.dei'o Condition was varied on concentration of lime juice before
drying, kinds and amount of drying aids and inlet air temperature. The
results showed that dehydration of lime juice by spray-drier
could not be done v/itiiout drying aids. DelJCtrin must be used as
drying aid at approximately twice the solid content of tho lime
dice. liilet air temperature should not be higher than 2p0°c to
avoid brown color product. Lime powder were packed in thro*
conditions viz.. Vacuum-packed in ulurainium foil, air-packed in
tluraivium fo il and air-packed in polyethylene bag and stored at
room temperature. It wan found that aluminium fo il could re Luin
Lie quality of powder better than polyethylene bug. Moisture
content of powder packed in aluminium foilwas lens than tint packed
in polyethylene bau and also the rate of bhrowning reaction was less.
Then moisture content was increased, caking and-noa-enzym«tio N
developed rapidly. The results also indicated that Spray-dries

Lime powder may nut xenuire vacuum-packing when aluminium fo il is



used. Shelf life of lime Joder depended on dextrin content. Lime
powder packed in polyethylene bat containing 2004 25%and 30%
dextrin could be stored at room temperature for approximately J, 6
id  months respectively. Aftor these periods the powder would
O-Jeo lroducts containing dextx’ja less than 2Powould cake and tux'n
ow'll easily,, .LSCorVie acid content in lime powder disappeared
Completely after six weeks but the color of powder was s till
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ABBREVIATION

cm X centimeter

°0 ' degree Celsius
gm ¥ gram

mg milligram

ml 4 m illilite r

min ' minute

nm 5 nanometer

sec ! second

rpm revolution per minute
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