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Effect of Dextrin on Spray Drying of Brown Rice/Green Tea
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Abstract

A mixture of green tea extract (GI'E) and roasted brown rice extract (BRE) was spray dried for the pro-
cessing of instant brown rice/green tea and the effect of dextrin as a drying aid was investigated. The
quality changes of the spray dried brown rice green tea (SDBRGT) with respect to the dextrin level
were also studied. The spray drying of GTE, BRE, or GTE/BRE mixture was impossible without the
addition of the dextrin because of the stickiness and the hygroscopicity of the dried materials. The addi-
tion of the dextrin to the GTE/BRE mixture reduced the sticking problem of the dried powder and con-
sequently improved the drying characteristics remarkably. In addition, the dextrin improved the storage
stability by lowering the water activity and dispersibility by enlarging the particle size of the SDBRGT.
The optimum addition level of the dextrin was 10% of the weight of GTE/BRE mixture. The sensory
properties of the reconstituted SDBRGT were the most acceptable with the mixing ratio of GTE:BRE

of 1:1.
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Table 1. Physical properties of SDBRGT with different dextrin levels

Dextrin level Moisture Aw Color Particle size
(%) (%) a b (nm)
2.5 7.287 0310 87.79 0.60 11.15 3.89
33 6.823 0.216 89.20 0.12 11.35 436
5 4.259 0.160 89.36 0.22 9.64 4.55
10 2.797 0.150 9232 —0.38 7.86 5.00
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Table 2. Physical properties of SDBRGT with different GTE/BRE mixing ratio

Moisture Color Particle size
GTE : BRE* (%) Aw T 2 b (um)
1.0:1 2.797 0.150 92.32 -0.38 7.86 5.00
1.5:1 3.398 0.184 91.35 -0.22 8.21 4.50
20:1 4323 0.238 91.09 -0.31 8.13 434
2.5:1 4288 0.238 90.63 -0.57 8.63 4,73
3.0:1 4.487 0.234 91.48 -0.43 8.54 5.60

*GTE: green tea extract, BRE: brown rice extract
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Table 3. Sensory analysis* of reconstituted SDBRGT with
different GTE/BRE mixing ratio

GTE : BRE** Flavor & taste Color Overall
1.0:1 5.636 A 5.000 A 6.636 A
1.5:1 5.636 A 5455 A 5.727 AB
20:1 5455 A 5182 A 5.727 AB
25:1 5182 A 5.546 A 6.182 A
3.0:1 4909 A 4364 A 4.091 B

*Scores in each column with same letter are not significantly
different at «=0.05.
**(GTE: green tea extract

BRE: brown rice extract
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