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Study on the technology of spray drying for aloe powder
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Abstract: Aloe powder is a senior industrial raw material applied in food and cosmetics industries. It has the
characteristics of heat- sensitivity, easy absorption of moisture and conglutination. Aloe powder was produced by
spray drying in the paper.The optimal conditions of inlet air temperature, out air temperature and the quantity of
feed-in were studied by orthogonal test design.The results showed that the inlet air temperature at 180°C, the outlet
air temperature at 80°C and inlet flow rate at 15kg/h were optimal conditions.The technique is reasonable and easy
to operate,and the powder color is good with low moisture content and high yield rate.
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