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Powdered natural food colors by spray drying technique
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Attempts to prepare natural food colors by spray drying technique

and study the properties, stability, consumer ‘s acceptability to the colors

It was found that 3Z\ g : anol, 50% ethanol and water was
the proper solvent mixtur‘ . ~, Ana ( 1 Thai), Gardenia (Lupud in
Thai), Lac (Krang in Th omsad, 30 grams of Lupud
.and 20 grams for Krang fective extraction..
Komsad, 5% gelatin for

Lupud and 15% maltodex i e 5% 5t e c or Krang (inlet temperature

It was suggested the : dagek and stability of the food colors
of Komsad and Lupud were p eber 4h contrast to that of Krang which
was pH dependent.
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not beyond the stand g TT egulated by Thai Food

and Drug Admin 1stratlokj

Aluminium foil.

tsing tﬂ uﬂ'mw] m BIAL) 19 ves coms ehat the

acceptability to these 3 natural €olors accesding to coler, flavor, odour,

roxare vl bbbk} Bl ) B copnicarion o

color of Krang on Kanom Puphai was not as good as tartarzine (anartificial

Lsle forahe prepared colors was

color) and Komsad.
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