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Studies on Spray Drying Processing Technology of Extracts

from Tomato Stems and Leaves
CHEN Yu-fei, YANG Liu
(Key Laboratory of Grain and Oil Processing of Jilin Province/
Department of Food Engineering, Jilin Business and Technology College, Changchun 130062, China)

Abstract: Spray drying processing of extracts from tomato stems and leaves were studied in this paper.
Through the single-factor tests and orthogonal test, the optimal spray drying conditions were determined, that
is: inlet flow rate of 300 mL/h, total solids content was 15%, maltodextrin dosage of 1.5:1, inlet temperature
was 140°C. Among them, the inlet flow rate influence the effect of spray drying mostly. Under above condi-
tions, loss of bacteriostatic activity was 12.3%, the output rate of product was 54.7%.
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1 Lo(3%
(°C) B (mL/h) C (%) D
1 120 300 10 2:1
2 140 400 15 15:1
3 160 500 20 :
2
A (mL/h) C (%) D (%) (%)
1 1 1 1 1 12.4 50.7
2 1 2 2 2 13.1 49.7
3 1 3 3 3 14.2 43.8
4 2 1 2 3 12.8 53.3
5 2 2 3 1 135 49.3
6 2 3 1 2 13.9 46.1
7 3 1 3 2 13.3 50.8
8 3 2 1 3 13.6 48.8
9 3 3 2 1 151 46.8
K1 13.233 12.833 13.300 13.667 A:B,C.D,
K2 13.400 13.400 13.667 13.433 —  B>A>C>D
K3 14.000 14.400 13.667 13.533
R 0.767 1.567 0.367 0.234
K1 48.067 51.600 48.533 48.933 A;B,C,D;
K2 49.567 49.267 49,933 48.867 -
K3 48.800 45.567 47.967 48.633 B>C>A>D
R 1.500 6.033 1.966 0.300
15% .
A2B1C2D2 151\ 300 mL/h\ 1400(:0
15% 1.5:1,
300 mL/h . 140°C, 54.7%
A,B,C,D, 12.3%,
54.7%
12.3%
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