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Abstract

This study was conducted to evaluate the quality and the quantity for manufacturing vinegar powder using spray drying.
The B-cyclodextrin(CD) and gum arabic(GA) were used as wall materials and the mixing ratio of CD and GA was ranged
from 10:0 to 0:10. The moisture content of the vinegar powder of 2.5 of CD and 7.5 of GA was lowest among the other
mixing ratios. At this proportion, the titratable acidity was highest as it had much included vinegar. The heat stability was
not varied much with mixing ratio. However the stability of heat was maintained. Further the water absorption of powder
was comparatively low. The manufactured powder vinegar shape was smooth round particles and stable structure by SEM
and the particle size was small enough to form capsulation. In sensory evaluation, under these conditions the sourmess was
highest at 3.5. Therefore, the optimal mixing ratio at 2.5 of CD and 7.5 of GA in wall material was selected.
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Table 1. Characteristics of microencapsulated vinegar powder
on the different proportions of f-cyclodextrin(CD) and gum
arabic(GA) as wall materials

Moistwee  Titratable Water Heat stabili Particle

DG o) acdiy(% “"S‘(’;f)“"“ & sal
10:0 242 572 64 980 7.258+2.05
75:25 279 661 73 975 6.982+2.38
5:5 274 6.83 8.1 970 50341346
25:175 283 712 76 937 5697£355
0:10 1M 701 86 955 59091368

Titratable acid (%)
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Fig. 1. Solubility of vinegar powder on the different
proportions of B -cyclodextrin and gum arabic.
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Fig. 2. Scanning
microencapsulated
proportions of B-cyclodextrin and gum arabic :
B) 7.5:2.5, (C) 5:5, (D) 2.5:7.5, (E) 0:10.
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Fig. 3. Particle size distribution in microencapsulated

vinegar powder on the different proportions of S
-cyclodextrin(CD) and gum arabic(GA).

Table 2. Sensory evaluation of vinegar powder on the different
proportions of B-cyclodextrin(CD) and gum arabic(GA) as
wall material

Ch:GA  Color Sourness  Sweetness Havor ac?evptm?éﬁty
10:0 4610707 194074 27142 20£08° 35085
75:25 31408° 281097 28%140° 27%106%  37+07C°
505 25+071% 331095 20%105° 312057 344097
2575 261050 351085 16105 37408  32%088
0:10 20£06F 33%13¢ 131067 33%125° 28057

Y Each value represents the mean of the ration by 10 judges
using 5-point scale(l=extremely dislike, 5=extremely like).
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