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The aim of this study was an evaluation of the ibigy of foam mat drying method for preparing of
pomegranate powder with maintaining o% ipphysicochemical properties. Then some propedies

pomegranate powder produced by foam mat drying aclparticle size, solubility, water activity,
transition point, antioxidant capacity and totakhawyanin (TAC), were investigated. The statistical
results analysis of the data showed that diffediing temperatures on all of the properties had a
significant effect (p<0.05). Particle size disttlon of the powder obtained at 50°C showed a birhoda
distribution, unlike powders that produced at terapges 60 and 70°C. Maximum solubility due to
powder that was produced at 60 °C. Glass transiémperature at 70 °C powder was higher than other
temperatures that indicating a greater stabilitthef powder is the storage time. The antioxidapaciy

of the powder was increased when the drying tenyersiwere increased. The maximum and minimum
of total anthocyanin content were observed abowideo that produced at 70 °C and 60 °C, respectively
The foam mat drying method causes high efficiedoyy energy consumption and maintains of
physicochemical properties. Then this method oingdrypropose for the produce of pomegranate powder.

Key words: Pomegranate powder, Antioxidant activity, Anthodyeu$olubility, Particle size, Foam mat
drying
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