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The Development of Ginger Powder Drink and Ginger Powder Processing
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Abstract

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 the increased inlet air temperatures (P<0.05). 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.
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1. MSANHIANNUA-BAUADIUY
lmeiugualuey  (Zingiber officinale  Roscoe.) Felfunannunaadeaiy  anglusnevaudn  Samda
wsysal utideeandu 3 ngu Ae eiterlutae 4-6 e 7-9 e uaz 10-12 e iU BBTigniugi 5 + 2 °C iile
arldanheanunliiguugiities Tnasndanaiiflumsinmnis 4 f Aediunneasdulnglddeuaien (AOAC
2000) 158nnudule TnelfieiadinmziBunandule (AOAC 2000) ANHNUUIWIL TAEARNN TN (Mohsenin
1980) wazLunuansdnfty toeldiriasueantesmananssnuzgs (HPLC) (Balladin and others 1995)
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Table 1 Physical and Chemical Properties of Ginger

Properties of Ginger The age of ginger
4-6 months 7-9 months 10-12 months

Moisture content (%) 93.37°+0.75 90.34°+1.14 82.64°+4.81
Fiber (%) 10.04°+0.72 10.82°+0.38 11.72°+0.49
Density (kg/m°) 1024.02°+2.35 999.87°+6.92 986.55°+0.93
6-gingerol (ppm) 1015.10°+137.60 1682.20°+1.27 2394.20°+64.59
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Table 2  Effect of drying aids,such as maltodextrin and liquid glucose of 0,5,10 % (w/w) and inlet air temperature

of 120135 and 150°C on physical and chemical properties of ginger powder were studied

Treatment  Drying Concentration Inlet air Moisture Solubility 6- gingerol
aids of drying aids temperature content (%) (s) (ppm)
(%) (C)

1 MD 0 120 13.31°£0.01  45.02°t0.43  95.34"+0.22
2 MD 0 135 8.57°t0.01  40.75°+1.05  57.51h'+3.15
3 MD 0 150 7.22°+0.01  35.81°:0.36  23.86+2.94
4 MD 5 120 458°+0.00  24.37°t0.45 598.30°°+11.73
5 MD 5 135 3.67+0.00  22.66°t0.63 597.30°+14.00
6 MD 5 150 3.31¢0.00  18.08"'+0.85 553.007'+32.52
7 MD 10 120 2.35+0.00  22.74°+0.63  417.40°+3.39
8 MD 10 135 1.64"£0.02  17.34"£0.49  376.40°6.78
9 MD 10 150 0.07"+0.00  15.14'+0.68  312.80'+1.41
10 LG 0 120 13.31°£0.00  45.02°+0.43  95.34"+0.22
11 LG 0 135 8.57°t0.01  40.75°+1.05  57.51"+3.15
12 LG 0 150 7.22°+0.01  35.81°:0.36  23.86+2.94
13 LG 5 120 5.30°+0.04 22.88°+0.99 975.12°+48.28
14 LG 5 135 4.99'+0.07  21.32'+0.85 626.86°+44.23
15 LG 5 150 4.36'+0.01  18.25°+0.48  377.70°+22.85
16 LG 10 120 7.82°40.10  20.87'+0.75 574.58"°+81.11
17 LG 10 135 425+0.04 17.32"+0.69  500.93°+3.23
18 LG 10 150 1.817£0.04  14.12+0.97  247.74°+7.74
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