00D & MACHINERY

Vol. 31,No. 5
Sep. 2015

DOI:10. 13652/j. issn. 1003—5788. 2015. 05. 062

NARBEHEE TR ITERR BRI LTS

Optimization of spray drying technology and analysis of dissolution

characteristics on fruit powder from Akebia trifoliate
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Abstract; Research on optimizing the spray dry preparation technolo-
gy of Akebia trifoliate fruit powder and analyze its dissolution charac-
teristics. First of all, the effects of dry agent dosage, pulp solids
content, inlet air temperature, outlet air temperature on fruit powder
yield were discussed by single factor tests. And then the spray drying
process conditions were optimized by orthogonal test, and the disso-
lution characteristics was analyzed by detection of powder fluidity,
solubility, dissolution time. The results showed that the optimal
preparation conditions of Akebia trifoliate were as followed: malt
dextrin dosage 16 % , pulp solids content 20% , the inlet air tempera-
ture 150 ‘C, outlet air temperature 75 °C. Under these conditions.,
the powder yield was reached to 15.52% , powder flow 9. 25 cm, sol-
ubility 56. 37 % , dissolution time 20. 2 s.
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Figure 1 Effect of malt dextrin content on Akebia

tri foliate fruit powder yield
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Figure 2 Effect of jam solids content on Akebia trifoliate

fruit powder yield
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Figure 4 Effect of outlet temperature on Akebia tri foliate
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Table 1 Factors and level of 1, (3") orthogonal test
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Table 2 Results and analysis of L, (3') orthogonal test
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Figure 3 Effect of inlet temperature on Akebia trifoliate

fruit powder yield

2.4 HRBEM/NAREHESRNIN

FH D 4 AT, 2 KR BE << 70 “C I, SR R 15 5 B IR 1Y
T 10 T 300 5 24 8 XUREE =>70 °C i, SR 0 A5 26 B IR T o
AR, 32 PR o s XU B ol e, S OB SR AE T X 43 3 8 Ak 1Y
PR KOy E AR, B R A FERRET A S K
A SRR SO 7 W BT R A S S B A B R
BEANG s AR ™ bt DRI BB 2o AT e 2 7™ il 1 5 7K i 5 1 o R A
GE T DR AR SR R s KU #E 70 °C
V¥ S NER
2.5 NAREMBETHRIZMNUL

FER D ZAI A AL b DA ZEWRE & R EDE
e ERUREE L XU B R R L T L GO E =
KIERS I B, A4S B AE N 46 bn tR 1L T2 R4 S 5L
F R AU R 1 ER IR 45 R LR 2,

248

A ass A B C D 145/ %
1 1 1 1 1 12.83
2 1 2 2 2 14. 30
3 1 3 3 3 14. 82
1 2 1 2 3 14. 25
5 2 2 3 1 15. 38
6 2 3 1 2 13.52
7 3 1 3 2 12.61
8 3 2 1 1 13. 27
9 3 3 2 3 14. 39

"""" B 13.98 1323 13.21 13.83

ks 1438 1432 1431  14.31
ks 1342 1424 1427  14.48
R 0.96 109 110  0.54

2% 2 WA XN ] ISR B 15 2 5 WA 19 SR /NI AR IK
C>B>A>>D, B ik KU B2 > B8 Wy & 6 > 2 280085 it >
RO B AR T4 A A B, Co Dy Bl 22 2 WK I 4
1650 I TE P & & 20% . iF KU B 150 °C L XU
75 C, HTRIETZHAGREIEIELRT R D, H %
WA A #EAT 3 B TE S5, W A5 AR AR R N T B E A
15. 52 %0 » e F 1E 38 1 4 1) B KM 5 36 B 1 38 1 46 116 16 15 30 11
BAEL LA 4T .

2.6 NARRMBABBEESIN

B RS RS CRETRZ VN i AN S A i | 51
5L BT RES IR 2 SR 7 0 v 22T e
555 5 JEURE R L R AR T O 3K AE A 1 DDA
SEHT AR R T2 A A Y T IR R 1 A



FRMRA

2015 5% 5 4

JRE S R 1) 09 Bl M RO E S5 R IR 3. Ak 3 AT AL A A
TR 3 1R A B2 O 56. 37 00, W I ) Oy 202 s, Bl
9.25 cms A HL T H A SCRRY 4R i 2R b 0 A 1E S R
ANHTRB RS RS (R T 5 R Ry RER . HER

ANK 5 FL A B 0] A F 228 ?"\‘(?Fﬁ%*ﬂﬁhﬂjlc'fa"%ﬂ%ﬂ%%%%

SR 22 T T /S T 0 B R L X AT A T AR R R
JIE B- SR AR MRS 3% 50 %6 BT S
®3 NARREMHPARBE. SBEREMFEE

Table 3 The detection results of solubility, dissolution

time and mobility
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