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Abstract: The solid beverage processed by spay drying with
carrot and soybean as raw material was developed.

The optimum parameters for spray drying were as 1212 - - - ( 18)
follows: feeding rate 30 35mL/min, input air N N (40MPa, 60 70 )-
temperature 220 240 , pressure of spraying head '
0.30 0.40MPa, concentration of feeding material 1213
8%, under this processing conditions, the moisture N N N N N .
and carotene retention of product were 3.0% 4.9%,
15.2% 17.6mg/100g, respectively. 0.08% glycerin 12.2 21
monostearate c_ould inhibit soybe_an oil and carotene ’ 6%, 8%  10%,
from accumulating and suspending.
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