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Table 1 Percentage and type of carriers used in the production of celery powders by spray dryer

Percentage Carrier type
1 0.0125 Maltodextrin
2 0.025 Maltodextrin
3 0.0125 Arabic gum
4 0.025 Arabic gum
5 0
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Table 2 Parameters used in producing celery

powders by spray dryer
1 Pomp rate 10%
2 Q rate 30 ml/min
3 Aspirator rate 90%
4 Temperature 110 C
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Fig 3 Effect of the carrier type and concentration on
L* value of celery powders produced by spray dryer
(M:maltodextrin, A:Arabic Gum, 0.0125% and
0.025%:concentration of the carrier. Samples labeled
with same letters have significant difference (p<0.05))
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Fig 1 Effect of the carrier type and concentration on
a* value of celery powders produced by spray dryer
(M:maltodextrin, A:Arabic Gum, 0.0125% and
0.025%:concentration of the carrier. Samples labeled
with same letters have significant difference (p<0.05))
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Fig 2 Effect of the carrier type and concentration on
b* value of celery powders produced by spray dryer
(M:maltodextrin, A:Arabic Gum, 0.0125% and
0.025%:concentration of the carrier. Samples labeled
with same letters have significant difference(p<0.05))
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Fig 5 Effect of the carrier type and concentration on
density of celery powders produced by spray dryer
(M:maltodextrin, A:Arabic Gum, 0.0125% and
0.025%:concentration of the carrier. Samples labeled
with same letters have no significant difference
(p<0.05))
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Fig 4 Effect of the carrier type and concentration on
antioxidant activityof celery powders produced by
spray dryer (M:maltodextrin, A:Arabic Gum,
0.0125% and 0.025%:concentration of the carrier.
Samples labeled with same letters have no significant
difference (p<0.05))
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spray dryer
Carrier type and Temperature
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3 0.025% of Maltodextrin 78.09
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Effect of the carrier on the properties of celery powder produced by
spray dryer
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The purpose of this study is to investigate the effect of carrier type on the characteristics of the celery
powder produced by spray dryer. For this aim, Arabic gum and maltodextrin (16.5-19.5 DE) were used in
two concentrations of 0.0125%and 0.025% (w/w) and their effect on color parameters (a* ,b*
,L*),antioxidant activity, density and T piont were investigated. The results showed that the celery powder
containing 0.0125% of Arabic gum had the highest values for the parameters a*, b*, L*, antioxidant
activity, and density.The higher level of green color and the antioxidant activity of celery powder
containing 0.125% Arabic gum could be related to the type of binds involved in the reaction (hydrophobic
and hydrophilic) between the Arabic gum and chlorophyll carrier, as well as the better preservation of
phenolic and flavonoid compounds by Arabic gum carrier.
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