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EFFECT OF SPRAY DRYING ON THE Drying yield under different spray drying conditions
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The spray drying conditions studied influenced on the drying yield,
moisture content, SPC, and EE of phenolic compounds from
blueberry extracts. The powders with the best characteristics were
obtained with 30% w/v of maltodextrin at 160°C inlet temperature.
This powders rich in blueberry polyphenols stabilized by
microencapsulation produced by utilizing these optimum
conditions have the potential to be used as functional food
iIngredients.
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