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Fig 1 Effect of drying condition on moisture of foam mat dried orange beverage powder.
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(mm) /°C
45 0.05299 0.9829 0.9786 0.1151 43.3 0.8796
3 60 0.0042 0.9961 0.9951 0.0324 81.48 1.044
80 0.003197 0.9985 0.9981 0.02827 65.42 1.254
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5 60 0.002429 0.9982 0.9978 0.02464 67.91 0.9039
80 0.001933 0.9979 0.9973 0.02199 89.53 1.1
Table 2 Constants and statistic parameters obtained from Midilli distributionmodel for all drying
processes.
Thichness Microwave SSE R? Adj-Rz RMSE K 0 b a
(mm) power/W
360 0.08359 0.9656 0.8623 0.2891 0.9318 0.4978 0.8879 0.3024
3 600 02132 0.9685 0.8741 0.4618 0.1731 0.5354 0.03228  4.487
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900 0.003633  0.9947 0.9787 0.06028 0.821 0.1987 0.8314 0.01476
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Fig 4 Effect of drying condition on water activity of foam mat dried orange beverage powder.
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Fig 5 Effect of drying condition on solubility of foam mat dried orange beverage powder.
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Fig 9 Effect of drying condition on carr index of foam mat dried orange beverage powder.
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Fig 11 Effect of drying condition on pH of foam mat dried orange beverage powder.
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Table 3 Effect of drying condition on color values of foam mat dried orange beverage powder.

Treatment L a b Chroma TCD tanb/a
OD45-3 83.42+9.91° -6.60+0.42°  7.41+2.94%  71.04+0.034%9  117.2+0.11° -48.30+0.001
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OD60-3 84.74+7.87° 2.2746.12°  7.44+1.42® 75.34+0.3 116.7+0.24° -73.030.002°
OD60-5 77.036.66® 2.70+4.91Y  7.2442.18% 74.43+0.03° 112.5+0.12¢ 69.54+0.002°
0OD80-3 75.49+8.02%  6.84+6.35™ 7.13+5%® 76.09+0.08° 113.7+0.24° 46.180.002°
0OD80-5 83.92+8.20° 6.28+2.35% 6.72+1.6" 69.09+0.08' 112.4+0.03% 46.93+0.0005°
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MW360-5  84.62+0.019°  2.52+0.02%  7.35+0.28% 73.7240.03" 112.2+0.04° 71.07+0.003°

MW600-3  83.10+0.717%  3.76x0.4 7.60+1.13% 74.56+0.48°  112.3+0.06% 63.67+0.001"

MW600-5  80.37+0.2% 0.30+0.016°  8.02+0.22° 80.61+0.02° 113.8+0.18° 40.77+0.001¢

MW900-3  81.70+0.4%® 3.33+0.23° 7.91+0.07° 79.13+0.11° 113.9+0.04° 67.16+0.002°

MWO900-5  71.92+0.014°  2.17+0.53*  7.31+0.12%  76.29+0.25° 104.8+0.19¢ 73.46+0.003?
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Production of powdered beverage, especially based on local products
and with the aim of optimal use of waste, is one of the research fields
considered by the food industry. In this studt the effect of different
foam mat drying condition on orange beverage powder was
investigated. In order to prepare the beverage foam, egg white and
basil gum solution were used according to the experimental design
and were mixed with an electric mixer at the highest speed for 6
minutes. Drying was performed under different treatments of the oven
with (45, 65 and 80) temperatures and microwave with (360, 600 and
900) power, with (3 and 5 mm) thicknesses. Some properties of the
beverage powder including moisture content, water activity, solubility,
water binding capacity, rehydrating the powder, hygroscopy,
flowability, pH, color, DSC,FTIR, and sensory characteristics were
investigated. Almost all properties indicate a increasing trend with
increasing the drying temperature.
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