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Can tay (Apium graveolens L.) chita nhiéu thanh phan dinh duong quy, c6 loi cho sttc khoe con
nguoi. Nghién ctu duogc thuc hién trén co sé khao sat anh huéng phu gia dén qua trinh tao bot

(ty 1é b sung gum arabic va maltodextrin) va anh huéng ctia thoi gian sdy vi séng dén chat
luong bot can tay. Két qua khao nghiém cho thay, dich can tay duoc tién hanh tao bot xdp véi 10%
gum arabic va 5% maltodextrin gitp tao duoc mang bot tot va bén virng. Mt khac, mang bot xop
duoc tién hanh sdy vi song trong thoi gian 21 phat thu hoi bot can tay c6 mau sic tot (gia tri mau
L va a’ twong tmg 1a 37,22 va -7,47) va ham luong chat dinh duong duoc leu gitr t6t nhat véi ham
luong vitamin C 25,74 mg%; chlorophyll 0,22 pg/g; tannin 3,01 mgTAE/g va phenolic téng 3,59
mgGAE/g. Két qua nghién cttu nay giap da dang hoa san phdm tir can tay bang phuong phap siy
moéi gitp tiét kiém chi phi nhung van gitt chat luong.

Tt khoa: Can tay, gum arabic, maltodextrin, sdy bot xop, vi song.

1. DAT VAN BE

Can tay (Apium graveolens L.) 1a mot loai rau
cO gia tri kinh té cao, nguén cung cip tot
carbohydrate, khoang chat, phenolics, chlorophyll
... déu 1a nhitng thanh phan chéng oxy héa, hoat
dong chong viém, khang khuidn va khang nim,
can thiét cho hoat dong song cua co thé [1]. Bén
canh hinh thic st dung & dang tuoi, viéc tan dung
ngudn nguyeén liéu trén dé ché bién thanh cac san
phim gia tri gia tdng, mang lai hiéu qua kinh té
cao bang viéc da dang hoa san phdm, ap dung cac
ky thuat ché bién dé c6 thé ché bién san phdm nhu
say kho, do hop, san phdm dang 16ng ,... 1a van dé
can quan tam. Doi voi san phdm sdy dang bot tir
rau qud, sdy phun va siy dong kho 1a cac phuong
phap tién tién duoc st dung rong rai dé tao ra san
phim bot chat luong cao tir dich qua. Trong do,
san phdm say phun c6 hoat dong nudc thap, khoi
luong giam, dé dang cho viéc van chuyén va ton
trit nhung van gitt duoc chat dinh duong cé trong
nguyén lieu [2]. San phdm khit nuoc co6 thé dé

dang chuyén déi sang dang tuoi bang cach bu
nudc va c6 thé st dung quanh nam. Tuy nhién,
chét luong san phiam khtr nudc vé ty le bu nudc,
mau sic va huong vi leu gitt phu thuoc vao cach
tién xt ly duoc 4p dung va phuong phap lam kho
[3]. Tuy nhién, sdy phun ciing nhu sdy dong kho 1a
mot qua trinh tiéu ton nang luong va chi phi dau tu
ban dau cho thiét bi rat cao nén rat kh6 ap dung
cho kha nang san xuit san phdm rau, qua hoa tan
& quy moé san xuat nho. Hon nita, hau hét nguyén
liéu rau, qua véi cac thanh phan dudng chat quy
clia n6 rat nhay cam voi cac phuong phap xt ly
nhiét do cao, vi dan dén cac bién ddi khong mong
muoén vé mui vi, mau sic, vitamin va sy phan hay
hop chat thom. Hién nay, ky thuat say bot xdp cé
thé duoc st dung cho cac san phdm thuc phidm
nhay cam véi nhiét, dinh, nhét va c6 ham luong
duong cao, kho lam kho. Sdy bot xdp 1a mot ky
thuat sdy méi va rat phu hop, cé toc do sdy cao voi
su thay ddi chat luong t6i thiéu trong san phdm
cudi cung. Trong ky thuat siy bot xop, dién tich bé
mit san phdm lam kho duoc tang lén do su hinh
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thanh bot, san phdm thu dugc tir qua trinh sy bot
x0p c6 chat luong tot hon, x6p hon va gitt duoc cac
dac tinh ban dau khi hoan nguyén. Ky thuat siy
bot x0p da duoc 4p dung thanh cong cho nhiéu
loai thuc phdm nhw: Khé, nudc tdo, xoai, chudi,
quyt, nho den [4]. Muc tiéu nghién cttu nay la
khao sat anh hudng ham lueong chat tao va 6n dinh
bot ciing nhu diéu kién sdy dén chat luong san
phdm bot can tay hoa tan bang ky thuat siy bot
x6p. Nghién ciru c6 y nghia thuc tién cao 1a gidap
giai quyét tot ngudén nguyeén lieu can tay va da
dang san pham tir can tay. Hon nita, san phdm bot
khong chi ¢6 dinh duong ma con tién dung trong
viéc van chuyén, phan phdi va bao quan, gép phan
da dang hoa cac san phdm, nang cao gia tri kinh té
ngudn nguyén liéu can tay tai dia phuong.
2. PHUONG PHAP NGHIEN CUU

Nguyén lieu stt dung la can tay twoi dat do
thuan thuc thu hoach, than 14 con mau xanh. Phu
gia sit dung trong nghién ctru: Maltodextrin
(Phap), gum arabic (Phap), sodium
cachboxymethyl cellulose (Ha Lan), tween 80
(Trung Quéc)...

Thiét bi stt dung: M4y do mau L*, a*, b* (Konica
Minolta-CR400), 10 vi séng (NN.SM33HMYUE-
Panasonic), phé (UV-Vis
Spectrophotometer-Model: SP-UBV1100-DLAB),
may nghién (Model: MV-25-DF25; cong suat: 3 KW;
vong tua: 2.840 vong/phut; d6 min: 50 - 120 mesh),

may quang

bép cach thiay (Model: WNB22; Memmert - Dtc),
may danh tring (Model: Bluestone HMB6381W.

Tién hanh thi nghiém: Can tay thu nhan vé
tién hanh loai bo ré, phan bi sau, bénh, tiép theo
dua vao may nghién va tién hanh qua trinh thay
phan & nhiét do 55°C trong thoi gian 45 phdt trén
bép cach thay (c6 b6 sung 0,6% enzyme cellulase,
diéu chinh vé pH = 5). Sau khi thay phan, hén hop
trén duoc phoi tron véi 1% CMC; 0,2% Tween 80;
maltodextrin (3, 4, 5, 6 va 7%) va gum arabic (6, 8,
10, 12 va 14%). Tién hanh danh bong hén hop dich
trén trong thoi gian 20 phut bing may danh tring
va dua vao khay thuy tinh dé tién hanh siy trong
1o vi séng & cong suat 1.000 W trong cac khoang
thoi gian (19, 20, 21, 22 va 23 phut) voi thé tich 100
mL méu (d6 day 16p mau 5 mm). Sau sdy bot can
tay duoc dua vao nghién min va dong géi PA chan
khong.

Nghién ctru ché bién bot can tay bang ky thuat
say bot xop thuc hién trén nguyeén tic khi nghién
ctru 4nh hudng yéu t6 nao thi yéu to dé thay dai,
cac yéu to con lai gitt nguyén. Thi nghiém sau ké
thita két qua thi nghiém truoc. Cac mau thi
nghiém tién hanh lap lai 3 lan, s6 liéu phan tich
thong ke theo phuong phap ANOVA qua phép tht
LSD (Least Significant Difference) voi do tin cay
95% bang phan mém Statgraphic centurion XV va
vé do thi bang chuong trinh Microsoft Excel.

Béng 1. Cac phuong phap phan tich cac chi tiéu trong nghién citu

Chi tiéu theo doi

Phuong phap phan tich

Do mau sic (L, a, b)

Thiét bi do mau Colorimeter

Ham luong chlorophyl (ng/g)

Dich trich ly duoc do do hap thu & 2 budc séng 664
va 646 nm

Ham luong vitamin C (mg%)

Chuan do iod

Ham luong tannin (mgTAE/g)

Phan tmg oxy hoéa hop chét tannin voi Foli-
Ciocalteau [5]

Ham luong polyphenol tong so6 - TPC
(mgGAE/g)

Folin-Ciocalteu [6]
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8. KET QUA NGHIEN CUU VA THAO LUAN

3.1. Anh hudng ty 16 gum arabic dén chét
lwong bot can tay sdy bot xdp

Do 6n dinh cta bot 1a mot trong nhimmg yéu to
quan trong cia qua trinh say bot x6p vi né cé thé
lam d4dy nhanh toc do qua trinh siy va ting do
rong cta bot thanh phidm. Két qua thi nghiém anh
huodng ty 1é gum arabic dén gia tri mau sic ctia bot
can tay sdy bot xop dugc thé hieén ¢ hinh 1.

Két qua thong ké theo hinh 1 cho thdy, ty le
gum arabic b sung vao qua trinh sy bot x0p ting

ttr 6% len 14% da tao san pham bot can tay sdy bot
XOp ¢6 gia tri mau L’ tang tir 37,56 + 1,14 len 38,56
+ 1,07; nhung gia tri mau a’ thi nguoc lai, gidm t -
6,97 + 0,12 xudng -8,46 + 0,09. Nguyén nhan la do
gum arabic c6 mau trang nga so véi cac phu gia
khac bé sung nén mau sic san pham ciing bi anh
hudéng theo va do gum arabic bao gom cac loai
cung hop
arabinogalacto-protein, nén c6 thé nhay cam hon

duong khac nhau v6i  phic
v6i phan tng hoéa nau khong enzyme trong qua
trinh sy [7].
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Hinh 2. Anh hudng ty 1é gum arabic dén ham lheong chlorophyll (A)
va tannin (B) bét can tay sdy bot xdp
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Két qua hinh 2A cho thdy, ham luong
chlorophyll trong san phidm bot can tay sdy bot
x6p ty 1é thuan véi ty 1é gum arabic b sung, néng
do chat kho trong dung dich cang cao thi lwong
nuoc cang tach ra it, nén tén that chlorophyll cang
thap [8]. Do tinh chéit gum arabic mém déo va co
kha niang chong bién dang vi nang va nit, nén sy
mat di ctia chlorophyll thap hon nhiéu; khi gia
tang ty lé gum arabic tuong tmg v6i kha nang mat
di ctia chlorophyll sé cang thap, & gum arabic 14%
chlorophyll mat cao nhat 1a 0,20 + 0,03 ng/g va &
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6% gum arabic chlorophyll mat thap nhat 1a 0,08 =
0,02 pg/g. Mat khac, qua hinh 2B nhan thdy, khi
tang ty 1é gum arabic thi ham luong tannin trong
san pham bot ting dan, nhung dén 10% gum arabic
thi ham luong tanin ting khong dang ké 1a 5,11 +
0,15 mgTAE/g) va khong c6 sy khac biét thong ke
(p>0,05) so voi gum arabic 12% va 14%. Diéu nay
xay ra c6 thé do khi ty lé chat mang cang ting da
g6p phan tao thanh mot mang bao boc cac hop
chét co hoat tinh sinh hoc nén dan dén ham luong
tannin khong ting thém [8].
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Hinh 3. Biéu d6 thé hién anh hudng ty 1é gum arabic dén ham lueong vitamin C (A) va TPC (B)
bot can tay sdy bot x6p

Hinh 3A cho thay, ham luong vitamin C trong
san pham bot can tay siy bot x6p ciing c6 su gia
tang boi lwong gum arabic hd tro sdy kho, luong
vitamin C tang khi ty 1é gum arabic tang tur 14,17 +
0,23 len 26,16 + 0,34 mg%. Ty lé gum arabic gia
tang lam ting kha ning luu gitt luong vitamin C
trong qua trinh sdy, c6 thé 1a do dic tinh nhi hoa
tot ciia gum arabic, do d6 ngdn ngtra qua trinh oxy
hoa va phan hiy, nén tén that vitamin C trong lat
ca chua giam khi gum arabic ting [9]. Mat khac,
hinh 3B cho thdy, TPC ciing c6 xu huong tang khi
ty le gum arabic gia tang, TPC dat thap nhat la 3,01
+ 0,16 mgGAE/g & ty lé gum arabic 6% va TPC dat
cao nhat 1a 3,36 + 0,14 mgGAE/g & ty 1é 10% gum
arabic va khong c6 su khac biét thong ké (p>0,05)
véi ty 1& 12% va 14% gum arabic. Nguyén nhan do

gum arabic 1a hop chat nén nén c6 kha nang tao
16p mang vi bao bao vé cac hoat chat dé bay hoi
trong qua trinh sdy nén du c6 tang ty 1é chat mang
thi cac hop chat c6 hoat tinh sinh hoc ciing sé
khong tang [8]. Tir két qua thuc nghiém trén cho
thay, véi ty 1é gum arabic 10% b sung vao dich
can tay duoc chon lam co sé cho nghién ctu tiép
theo.

3.2. Anh hudéng tj 16 maltodextrin dén chat
liong bot can tay sdy bot xép

Hinh 4 cho thiy, gia tri mau L’ san phdm bot
can tay say bot x0p tang tir 36,53 - 38,55 khi tang ty
1é maltodextrin ting tir 3 - 7%. Nguoc lai, gia tri
mau a’ san pham bot cin tay sdy bot x6p lai suy
giam tr -6,49 xu6ng -7,53. Diéu nay phu hop khi
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nghién ctu do sang cta bot tang khi ting néng do
maltodextrin do hiéu Umg pha lodng gay ra bdi viéc

mat mau, gia tri 46 sang cao hon thu duoc & nong
do chat mang cao hon [8, 10].

thém maltodextrin vao bot qua dau dan dén lam

-
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Hinh 5. Biéu d6 thé hién anh hudng ty lé maltodextrin dé€n ham heong chlorophyll (A) va tannin (B)

Qua hinh 5A cho thdy, luong chlorophyll giam
dan khi gia ting maltodextrin, lwong chlorophyll

bot can tay sdy bot x8p
nhat la 0,08 pg/g & maltodextrin 7%, do
maltodextrin dé nhay cam voi nhiét do cao va do

dat cao nhat 12 0,29 ug/g & 3% maltodextrin va thdp  phan tmg oxy hoa ctia aldehyde c6 thé dan dén
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bién dang céu tric trong qua trinh sdy nén sé lam
giam su bao vé chlorophyll ctia maltodextrin [11];
O ty 1é 5% maltodextrin luong chlorophyll trong bot
cén tay siy bot xop dat 0,19 pg/g.

Bén canh d6, hinh 5B cho thay, khi ty lé
maltodextrin ting tt 3 - 7%, luong tannin co
khuynh huong gidm dan, luong tannin gidm tir

\‘:' 25 ) b q
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5,12 = 0,05 mgTAE/g xu6ng 3,66 = 0,04 mgTAE/g
tuong ung ty lé maltodextrin tir 3 - 7%. Két qua
nghién ctru nay tuong tv nhu két qua nghién ctu
cia Phisut (2012) [2] nhan dinh: Ty lé
maltodextrin b6 sung vao dich truéc sidy phun
cang ting dan dén ham luong tannin c6 khuynh
huong giam dan.
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Hinh 6. Biéu d6 thé hién 4nh hudng ty 1& maltodextrin @én ham leong vitamin C (A) va TPC (B)
bot can tay sdy bot x6p

Luong vitamin C trong san phdm bot cé chiéu
huéng suy giam tir 22,15 + 0,16 xuong 9,69 + 0,18
mg% khi ty 1¢ maltodextrin b6 sung gia tang tir 3 -
7% (Hinh 6A), diéu nay 1a do vitamin C rat nhay
cam voi nhiét do ciing nhu ty 1é chat mang da gop
phan lam tang chat rin téng thé ctia mau nén dan
dén nhitng thay d6i trong cdu truc, tao ra cac hat vi
nang thiéu do che pha va dé bi oxy hoa hon nén
vitamin C cting c6 xu huéng suy giam theo [12].
Mit khac hinh 6B cho thay, TPC trong san phidm
bot c6 xu huéng giam khi ty 1é maltodextrin ting,
0 ty 1é maltodextrin 4% va 5% gia tri TPC khong co
st khac biét y nghia théng ke (p<0,05), TPC dat
trung binh 4,89 + 0,05 mgGAE/g; tiép tuc gia ting
maltodextrin 1én 6% thi TPC suy giam con 4,02 +

0,06 mgGAE/g. Két qua nghién ctru nay tuong tu
voi két qua nghién ctru ctia Mishra va cs (2014) [8]
khi vi bao dich trich chita phenolic tir trai chum
rudt bang maltodextrin thay déi tir 5 - 9% thi TPC
cling giam dang ké khi siy phun. Voi két qua thuc
nghiém nhan thdy, 5% maltodextrin bé sung vao
dich can tay duoc xem 1a t6i vu nhat lam co sé cho
nghién cttu tiép theo.

3.3. Anh hudng thoi gian sdy vi séng dén chat
Iuong bot can tay siy bot xop

Thoi gian sdy vi song ciing 1a yéu t6 co tac
dong lon dén chat luong san phdm bot. Két qua
khao sat anh hudng thoi gian sdy vi song dén gia
tri mau sic bot can tay say bot x6p duoc thé hién &
hinh 7.

NONG NGHIEP VA PHAT TRIEN NONG THON - KY 2 - THANG 7/2024 79



KHOA HOC CONG NGHE

. 37£9‘ Ny @
. + 3637
=
£ 361 i
T i
g 35 £
g ¥ i

34

» 2 A 2 7B

Thoi gian sdy vi song, phit

ak (B)
-)tﬁ d
g 71 T3
E M .
B
S 81 : ‘
0

9

19 20 )| 0 3

Théi gian sy vi song, phiit

Hinh 7. Biéu d6 thé hién anh hudng thoi gian sdy vi séng dén gi4 tri mau L' (A) va
a” (B) bot can tay sdy bot x6p

Mau séc (gid tri mau L" va a”) ctia san pham c6
st khac biet y nghia & cac thoi gian siy vi song
(Hinh 7). Khi ting thoi gian sy vi song tir 19 phut
lén 23 phuat, gia tri mau L" va a” giam, mau sac t6i
dan (L": 37,49 xuéng 35,44; a": -7,31 xudng -7,89).
Nguyén nhan la do khi thoi gian sy vi song ting
dén, nghia 1a khi sdy cang lau tai mot nhiét do nhat
dinh thi gia tri mau sic ctia san phidm sé bién déi
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mot cach dang ké, san pham bat dau chuyén sang
sam mau dan. Su suy gidm mau sic nay mét phan
la do su thay d6i cac dong phan hinh hoc
chlorophyll, cung voi thanh phan nguyén liéu can
tay c6 chita mot ham leong dudng nhat dinh, khi
gap nhiét do cao sé lam xuit hién phan tng
maillard gay nén hién tuong sim mau di ctia bot
[13].
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Hinh 8. Biéu d6 thé hién anh hudng thoi gian sdy vi séng dén ham lueong chlorophyll (A) va tannin (B)
bot can tay sdy bot x6p
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Qua trinh thuyc nghiém cho thay, su thay ddi
thoi gian sdy vi séng da anh huéng cé y nghia
thong ke & muc p<0,05 dén ham lwong chlorophyll
c6 trong san phdm bot can tay sau khi sdy vi song
(Hinh 8A), lwong chlorophyll ty 1é thuan voi thoi
gian sy, luong chlorophyll thu dugc cao nhat
(0,23 ng/g) va thap nhat (0,03 pg/g) tuong tng
voi thoi gian sdy 19 phut va 23 phut. Trong qua
trinh séy, luong 4m trong nguyén liéu thoat ra bén
ngodi moi truong siy, nén trong qua trinh di
chuyén 4m, cac ciu tr trong nguyén lieu sé bi
nudc 16i kéo va thoat ra ngoai moi truong, do do,
ham luong chlorophyll trong dich cin tay sé giam
dan, déng thoi dan dén su chuyén hoa chlorophyll
tao pheophytin va cac déng phan khac do su tac
dong ctia cac yéu to khong thuan loi ddn dén ham
lwong chlorophyll gidm [14]. Gia ting thoi gian say
vi song da dan dén lam suy giam luong chlorophyll
c6 trong san pham, thoi gian say 22 phut da lam
giam 7,66 lan luong hop chat nay, do chlorophyll 1a
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hop chat nhay cam v6i nhiét do ciing nhu thoi gian
sdy kéo dai, xu huéng bién déi nay ciing da duoc
ghi nhan trong nghién cttu vé trai bi, trai mo [15];
voi thoi gian sdy vi song 21 phuat san phdm bot can
tay dat ham luong chlorophyll 1a 0,22 pg/g va
khong c6 su khac biét y nghia thong ke (p<0,05)
voi thoi gian 19 phut va 20 phat. Mt khac theo két
qua hinh 8B cho thay, khi ting thoi gian siy vi
séng tir 19 - 23 phdat thi ham lwong tannin thu nhan
duoc trong san phadm bot can tay ciing gidm dan,
lwong tannin cao nhat 1a 3,01 + 0,49 mgTAE/g) voi
thoi gian 19 phut va thap nhat 1a 2,94 + 0,56
mgTAE/g tai thoi gian 24 phat. Két qua nay ciing
tuong tu véi két qua nghién ciu ctia Quek va cs
(2007) [16] cho ring, thoi gian siy vi song kéo dai
thi cac hop chat cé hoat tinh sinh hoc nhu tannin
c6 xu huéng gidm dan do lam ting nhanh téc do
truyén khoi, dan dén cac thanh phan nhay cam
nhiét cting giam that thoat theo.
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Hinh 9. Biéu do thé hién anh hudng thoi gian sdy vi song dén ham luong vitamin C (A) va TPC (B)
bot can tay sdy bot x6p

Két qua hinh 9A cho thdy, ham luong vitamin
C ciing bi anh hudng dang ké béi thoi gian sy vi
song (p<0,05). Khi tang thoi gian sdy vi song, ham
luong vitamin C giam tir 29,04 + 0,43 xudng 4,76 +

0,52 mg%, do vitamin C la mét trong nhing
vitamin tan trong nudc nén trong qua trinh siy,
ching theo nudc khuéch tan ra bén ngoai va gay
tén that; dong thoi vitamin C lai rat nhay cam voi
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nhiét do nén thoi gian sdy cang dai thi toc do phan
tng oxy hoa vitamin C dién ra manh liét dan dén
st phan hiy manh mé [17]. Hinh 9B ciing cho
thdy, khi tang thoi gian sdy vi séng tir 19 - 23 phat
thi TPC trong san phdm bot can tady c6 khuynh
huong suy giam, TPC dat cao nhat 1a 3,65 + 0,05
mgGAE/g trong thoi gian 19 phut va ciing khong
c6 su khac biét véi thoi gian 20 va 21 phat
(p<0,05), TPC thap nhat tai thoi gian say 23 phut 1a
2,96 £ 0,05 mgGAE/g, nguyén nhan c6é sy suy
giam nay 1a do phenolic va flavonoid rat nhay voi
nhiét do nén thoi gian sdy cang lau thi hoat chat sé
mat dan [8, 11].
4. KET LUAN

Ky thuat sdy vi séng bot x6p da duoc ap dung
thanh cong tao ra san phdm bot can tay. Anh
huéng ty 1é gum arabic, maltodextrin va thoi gian
sdy vi song dén do 6n dinh gia tri mau sic ciing
nhu cac thanh phan dinh dudng cta bot can tay
khac nhau da duoc khao sat. O ty 1é gum arabic
10%, maltodextrin 5% va thoi gian sy vi song trong
21 phut tao ra san bot can tdy c6 mau xanh dac
trung c6 gia tri mau L' va a” 14n luot 1a 37,22 + 1,27
va -7,47 £ 0,283. Bén canh d6, san phdm bot can
tady thu duoc con chita ham luong vitamin C la
25,74 + 1,18 mg%; chlorophyll 0,22 + 0,02 pg/g;
tannin 3,01 + 0,18 mgTAE/g; polyphenol téng 3,59
+ 0,18 mgGAE/g.

Nghién ctru ndy cung cidp mot s6 thong tin
budc dau trong viéc khao sat dic tinh cta bot can
tay & mot so ty 1é phu gia tao va én dinh bot khac
nhau, ciing nhu thong s6 vé thoi gian sy vi song.
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STUDY ON PROCESSING OF FRUIT POWDER FROM CELERY (Apium graveolensL.)
BY FOAM MAT DRYING

Tran Xuan Hien!, Le Thi Thuy Hang?, Le Thi Thuy Loan’

YAn Giang University, Viet Nam National University Ho Chi Minh city
Summary

Celery (Apium graveolens L.) contains many valuable nutrients that are beneficial to human
health. The study was conducted to investigate the effects of additives (gum arabic and
maltodextrin) on the foaming process and the effects of microwave drying on the quality of
celery powder. The results showed that an addition of 10% gum arabic and 5% maltodextrin
formed more stable foam. A drying time of 21 minutes was recommended for microwave
drying as the celery powder retained better color (L* and a* color values were 37.22 and -7.47,
respectively) and relatively higher contents of vitamin C (25.74 mg%), chlorophyll (0.22 pg/g),
tannins (3.01 mgTAE/g) and total phenolics (3.59 mgGAE/g). This study may provide a
reference for the production of celery powder by microwave drying.
Keywords: Celery, arabic gum, maltodextrin, foam mat drying, microwave.
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