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The Development of Ginger Drink Powder and Ginger Powder Processing

Anong Sertwasana

Abstract

The study on maturity of ginger by measuring of moisture content, fiber, density and 6—gingerol. The maturity
of ginger was performed. Gingers were harvested and divided into three group according to their age of 4-6,7-9 and 10-
12 months. The results revealed that the moisture content and density decreased with increased the age of ginger;
whereas fiber and 6-gingerol increased with increased the age of gingers. Therefore, ginger maturity with the age of
10-12 months was used in the drying process. The effects of drying aids, such as maltodextrin and liquid glucose of 0,
5 and 10% (w/w) and inlet air temperature of 120, 135 and 150 °C on physical and chemical properties of ginger
powder were studied. The results revealed that the drying aids and inlet air temperature affected the properties of
ginger powder. Moisture content, a_, bulk density, water adsorption index, 6-gingerol, colour value of ginger powder
and reconstituted ginger powder decreased with increased inlet air temperatures; whereas solubility and water
solubility index increased with increased inlet air temperatures (pS0.0S). Moisture content, a_, water adsorption index
and particle size decreased with increase the drying aids; whereas solubility and water solubility index increased with
the increased the drying aids. The addition of 5% liquid glucose and the inlet air temperature of 120 °C provided good
properties and the highest 6-gingerol content of the product. Ginger juice was evaporated in pan, rising — film
evaporator and agitated vacuum evaporator. The evaporator had no significant difference on a,, bulk density, water
adsorption index and solubility index of ginger drink powder. However, pan provided the lowest moisture content in

the product; whereas the agitated vacuum evaporators provided the highest lightness and 6-gingerol remaining.
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