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ABSTRACT 

To increase the availability of probiotic in non dairy products (raspberry juice), combinations of probiotic are 

used. Maltodextrin plays an important role in spray drying. 

User defined response surface method is used for optimization, with two independent variable spray drying inlet 

temperature (◦c) and maltodextrin ratio, to find out the dependent output percentage recovery. Changing the inlet 

temperature (◦c) and maltodextrin ratio has a greater impact on the recovery percentage. The consumption of probiotic is 

increased nowadays and acts as a substitute for people who has lactose intolerance. 
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