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Jujube is a valuable plant which different parts of it are used at all over the world due to its therapeutic and
nutritional properties. In order to preserving its valuable and functional fruits various preserving method
have been investigated. The main objective of this study was the extraction of jujube extracts, evaluation
of its phenolic contents and production of jujube powdered with an appropriate physicochemical
properties. Firstly, the jujube with the aim of maximum amount of extract, extraction efficiency and
phenolic content was extracted. Secondly, the extracted jujube extract was dried at three drying
temperatures (150, 170 and 190°C) and three ratios of jujube extract to maltodextrin using spray drying
method. The resulting powder was evaluated in terms of moisture content, water activity, particle size,
color measurement, solubility, phenolic content, antioxidant capacity, sensory evaluation and glass
transition temperature. The effects of the drying temperatures and the ratios of jujube to maltodextrin on
the properties of powder were significant. The drying optimum point with the aim of the least moisture
content, water activity, antioxidant capacity and the most solubility, phenolic content, sensorial properties
and glass transition temperature was determined. The drying optimum point was 170°C and the ratios of
Jjujube extract to maltodextrin was 0.91.
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