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Effects of Encapsulattion by Spray Drying on Physical Properties

of Mamao (Antidesma thwaitesianum) Powder
91 YUNENA (Alisa Khunthawad)* 3.3UaU1 35 (Dr.Jintana Sripui)**

UNAAgD
aw L;I a Yy 9 2 o Y ' 1 wa
\1']1!'35]ﬂuﬁﬂl«l']wﬂs”ﬂﬁ“]fuﬂ!m$ﬂ’J']lll"llll"llu"llﬂ\iﬁ'ﬁmuuﬂﬂ"ym@]\iiﬂﬂﬂ'ﬁVl'lLL“I’NLHJUWHPJ'fJfJﬁﬂﬁNUﬁ
' 9 A Y a A I J a @ a < 4
NWNYNTNUDINIUS LU Iﬂﬂi%ﬁ'ﬁlﬂﬂﬂﬂ‘l’jn 3 YU AD Nﬂﬁi@llﬂﬂ"lﬂﬂﬁu AUDITTIUN Lla$ﬁ1§WﬁNNﬂaI@llﬂﬂ“ﬁ
v 4
AsUUAZAND1T1TN HADINMIANEINYI FiatazaNmTNTUYeId1siouLalpaAlnaaels uImAUdY

A v o

¥ P
MIYANNNFU NMazay wazmTedalisdiagnadda (p<0.05) Tasnud Ysuwanuiunaznisga
4 A 4 L A X I A
ﬂ?qﬂ%uiquuglnquﬂqﬁﬂﬁq Lﬁaﬂ'J’]llL"ﬁjﬁJ"l’l}uSlJf]\?ﬁ’]ilauuﬂﬂ‘yLaﬁ\uWNiu 1z ANMYUTUAIVOIRINZ NN

A XA Y 9 ~
LW?J"U‘LJL?J?Jﬂ'ﬂiJl"UiJ"U‘Ll"Uﬂﬂﬁ1il@ullﬂﬂ%ﬂﬁﬂ\1aﬂaﬂ

ABSTRACT
The objective of this work was to study the effects of type and concentration of encapsulating agent by
encapsulation using spray drying on the physical properties of mamao powder. Maltodextrin, gum arabic and mixture
of maltodextrin and gum arabic were used as encapsulating agents. The result showed that moisture content,
hygroscopicity, solubility and color value were significantly affected by encapsulating agent and its concentration
(pS0.0S). Moisture content and hygroscopicity decreased with increasing encapsulating concentration. The redness

color of encapsulated powder increased when encapsulating concentration decreased.
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