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Thesis Title:*Lemon Powder Production by Spray Drying Technique”

By Mr.Worapetch Nontawong

Mr.Sathian Purimata

Abstract

This project is studying to find the best conditions or parameters of lemon powder
production by principle of evaporation. That is separation of liquid (or gas) and solid substances
by using heat. For studying, by using spray dryer (Spray Dryer SD-06) because it is equipment
with that principle. The process is began with atomization of solution, then exchanged with hot
air and evaporated, so it is separated to vapor and solid. The object of studying is finding what
condition of production gives the most quantity of lemon powder. These conditions or parameters
are hot air temperature, hot air flow rate, and feed flow rate. Two different studied methods were
used; first, studying influence of hot air temperature by fixing hot air flow rate and feed flow rate,
but varying hot air temperature. Second, studying influence of hot air flow rate by fixing feed
flow rate and hot air temperature, but varying hot air flow rate.

From studying, these parameters are feed flow rate, hot air temperature and hot air flow
rate. They are influencing and effecting to properties and quantities of lemon powder. To get

more quantities of lemon powder and as taste as real lemon, those parameters should be relative.
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