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NARTCHANOK PRANGPRU : A DEVELOPMENT OF DRYING
PROCESS OF TAMARIND JUICE WITH DRUM DRYER. THESIS

ADVISOR : ASST. PROF. TAWARAT TREEAMNUK, Ph.D., 151 PP.

TAMARIND POWDER/DRUM DRYING/CARRIER AGENTS

This research aimed to study the optimum conditions for drying the tamarind
juice using a drum dryer with the use of carrier agents include maltodextrin, octenyl
succinic anhydride and gum arabic with drying parameters include outer surface
temperature of drum, drum clearance’and drum speed. The results of the experiment
found that, the optimum conditions for drying the tamarind juice with a drum dryer is
137.17°C of the outer surface temperature, 0.18 mm of the drum clearance and
0.27 rpm of the drum speed, with a mixing ratio of maltodextrin, octenyl succinic
anhydride and gum arabic of 61.52%, 28.48% and 10.00%. respectively. This drying
conditions make the product can be removal from the drum by using doctor blades
and good product quality with 80.95% of drying yield, 1.88% of moisture content,
8.12% of total acidity,3.14 of pH. 2.97 of color difference and 0.81g/mL of density.
In addition, the results of sensory tests with consumers found that, consumers have a
liking for tamarind powder in a little like. When consumers were product test, they

are interested in purchasing such products as 72%.
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