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The objectives of this research were firstly to develop the
production process of instant Centella asiatica (Linn.) Urban (Buo-Bok) drink
by studying the effect of pH of fresh Buo-Bok juice (pH 5.0, 6.0-6.4 and 7.0)
on the total chlorophyll and color (L and hue value) of Buo-Bok powder.

Secondly, the optimum spray drgi tion was determined by varying the
inlet air temperature (135—175‘~ H§M \ of cyclodextrin (0.33-0.99 gram
per 100 ml of fresh Buo-Bok '122}? ] ate of fresh Buo-Bok juice
(9.67-33.33 ml per min.) us!iiﬁ?&x—Beh ign. Thirdly, the optimum ratio
of Buo-Bok powder to suc;éEE:::2524g}.7 ' 87.76-96.24 gram) and ratio

of Buo-Bok mix to warm wat
using orthogonal rotata
studied by varying the
and 1:25 ml/gram). Last
in PET/metallized PET/
45°¢) .

)i 2.94?Tiuﬂz_g;am to 100 ml) were studied
. oqrtthyhegzﬂzgglomeration process was
uo-Bok ju: to Buo-Bok mix (1:15, 1:20
g?k}hﬁgigt Buo-Bok drink packaged
i t the aecelerated condition (35° and

The results showed y - 5 PH Buo-Bok juice had the
highest amount of total justed pH Buo-Bok juice and
that treated to pH 7.0 higher L values but lower
hue values than that trea solution. The optimum spray
drying conditions of fres k juice were : inlet air
temperature 150°C, the amo BEc XtY .665 gram per the juice 100 ml,
and the flow rate 12.77 ml pefﬁggg Lhe ratio of Buo-Bok powder 7.07 gram
per sucrose 92.93 gram gave ghg%sa:Bmmix and the ratio of Buo-Bok mix
6.85 gram per warm water 100 ml gave the ove ’
the range of very much_to extremely ac
Buo-Bok juice to Buo-Bok 1
which gave the solubility measured as solid of 1.78% and the
dispersibility measured &s OD at 642.5 nm of 0.15.. The moisture content of
the product was 1.67% which was lower than the reported critical moisture

content for instant drink. ©The instant - d f-life at 35°C of 10
vgcla;kz Zz:m;;.weekﬁ%ﬂ %%ﬂ%t%%ﬂﬁdﬁgas 3.15 Baht per pack
¢ o /s
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s was 1 ml per 25 gram
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