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Abstract

Study on spray drying of mango juice with added maltodextrin DE 11 to obtain total
soluble solids at 15.0-25.0% was conducted at inlet air temperature of 135+2°C and outlet air
temperature of 65+2°C. It was found that maltodextrin quantity significantly affected physical
and chemical properties and sensorial acceptance of mango powder. Addition of maltodextrin to
obtain total soluble solid content of 17.5% was the most suitable for spray drying. Overall
efficiency, evaporative efficiency and production yield were 67.69, 72.16 and 79.16%,
respectively. The mango powder produced at this condition was subjected to sorption isotherm
study at relative humidity range of 0-75% and at temperature of 20, 30 and 40°C. It was found
that characteristic curve was adsorption isotherm. Mathematical models for prediction of sorption
isotherm were analyzed and found that the GAB model was the best fitted model. This model
gave the lowest SEE, RSS and RMSE of prediction of 0.7747, 13.2022 and 0.7417, respectively,
and the highest R of 0.9858.

The study on effect of relative humidity and temperature on changes of physical,
chemical and microbiological qualities of mango powder was done. Colour was found to be
significantly affected by the storage condition. Flowability measured in terms of angle of repose
was in the range of 25.8 to 31.3°. Glass transition temperature increased with increasing storage

temperature and had the values in the range of 58.48-63.74°C.



