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!"  "#$% &"'()*+,-./"0123/ [Citrus aurantifolia (Christm. & 

Panz.) Swing] '()/4"/54"-./"06(-"74"829/:;1<,;(,0)0=>?  freeze dry  1@.0=>? 
spray dry AB0C"0=>? spray dry *<,:;-./"01<,;7?D-?E0"-E;FG0(? 0C" 1@.:;-./"0
1<,;7?DH(,829/:;1<,;6?I"0 8-JDK/4":;-./"01<,;7?DH(,-"7(@K;8 LB*/MK; aluminium 7?D
2N(6/=7 1@.8 LB*/I0(7%B16; '()8 LB829/80@" 4 8(JK/ AB0C":;-./"01<,;7?D8 LB*/MK; 
aluminium 2N(6/=7-?E0"-E;FG0(?7G5;8-JDK8 LBH0,7?DKOP<QR-=<,K;, 2-8 1@. 45 K;$"
8M@8M?)6 */ "#F#0!6KBEOPQ"AIK;/54"-./"06(1@.:;-./"01<,;'()0=>? thin layer 

chromatography AB0C"6"#64"EGSEJK citric acid 8+C/ G/ 1@.8-JDK7(@K;/4"8K"
:;-./"01<,;-"8F#?)-829/8E#JDK;(JD-82#?)B87?)B#6+"( GB8E#JDK;(JD-7?D8F#?)-!" /54"-./"0
6(AB0C" @=D/, #682#?5)0, #6I- 1@.E0"-+KBIK;:R,+=-IK;F4"#GB7G5;6K;1F FC"; G/K)C";-?
/G)64"EGS7";6T=F=7?D#.(GBE0"-8+JDK-GD/7?D  95 82K#U8ML/FU (|z|   1.96) 7G5;/?5829/ "#
2#.8-=/'()*+,  Mann-Whitney Test 
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Lemon juice from Citrus aurantifolia (Chirstm. & 

Panz.) Swing was studied by preservation in the dried 

powder from using freeze-drying and spray-drying method. It 

was found that spray-drying technique yielded dried white 

powder which was stable than another method. The powder 

were kept in a sealed aluminium foil and in a closed amber 

glass bottle. After 4 months, the powder in the aluminium 

foils which were kept at room temperature, 2-8 and 45!C  

were found to have good stability. Chromatography of fresh 

lemon juice and dried powder showed that citric acid was the 

main constituent. Testing evaluation on smelling, sourness 

and bitterness and the favor of the drink prepared from  dried 

powders compared with the drink prepared from lemon juice 

was significant different at 95% confident  

(|z|    1.96) by Mann-Whitney test. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

      ()**)(++,-+.(/0 




