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Abstract

The objective of this research was to optimize the production of palm juice
powder using a spray dryer fitted with a .rotary disc atomizer The optimum spray drying -
conditions were determined by varying the inlet temperature of hot air of 100, 110 and
120 °C, the feed pumping rate of 9.6, 17.4 and 25.2 ml/min, and the initial concentration
of the feed solution of 40, 45 and 50 °Brix using the 3° Factorial design in Randomized
Complete Block Design. The optimum ratio of maltodextrin DE 10 to the total soluble
solid of palm juice of 30 : 70, 40 : 60 and 50 : 50 w/w were investigated under the
selected optimum conditions. The physical and microbiological properties and sensory
evaluation of the palm juice powder were also determined. Application of palm juice
powder to replace of jeggery in Thai desserts (Kanom Tuai and Lod Chong Nam Ka Ti)
were studied. Finally the cost of product was analyzed.

Results showed that Palmyra palm (Borassus flabellifer L.} juice composed of
84.17% moisture, 15.24% carbohydrate, 0.35% protein, 0.16% ash and 0.08% fat. The
optimum conditions for spray drying were the inlet air temperature of 110 °C, the feed
pumping rate of 17.4 ml/min, initial concentration of the feed solution of 45 °Brix. The
optimum ratio of maltodextrin DE 10 to the total soluble solid of palm juice was 40 : 60
(wiw). The proximate analysis of the product were 95.46 % carbohydrate, 1.89%
maisture, 1.14% protein, 0.87% ash, 0.36% fat and 0.29 % fiber. The moisture content of
the product was lower than that of reported in the dried food products standard. The
sensory evaluation result of two Thai desserts shown that the preference rating of the

samples made from palm juice powder were ranged from moderately like to mostly like



and higher than that of the sample made from jaggery in color, flavor, taste and overall

aceptance. The cost analysis of the product was 12.51 B per 100 grams





