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Abstract

The objective of this study was to analyze the physicochemical properties of basil mucilage for the
development of weight control beverage. The extraction yield of the basil seed mucilage powder was about
15% by weight. Basil mucilage powder (100 g) contained 1.65 g protein, 0.82 g fat, 5.22 g ash, 86.5 g
carbohydrates, and 5.8% moisture content. In addition, basil mucilage powder contained about 78% by weight
of dietary fiber that was composed of about 21% soluble fiber and 57% insoluble fiber. Basil mucilage powder
showed very high swelling property (40%), water holding value about 140 g/g, particle size range between 100-
120 mesh, and 0.25 of water activity. The result of microbiological analysis showed that total plate count was
6.6 x 10° CFU/g, Escherichia coli was less than 3 MPN/g, and Salmonella was not detected in 25 g of sample.
The development of an orange flavor and sugar free beverage powder was further studied by using the
extracted basil mucilage powder. A beverage formulation with the highest sensory acceptance score (n =6, 5-
points hedonic scale) contained 6 g basil mucilage powder, 1.5 g sorbitol, 0.045 g sucralose, 0.6 g citric acid,
0.06 g salt, 0. 15 g orange flavor, and 0.03 g of orange food coloring per 1 sachet or 1 serving size. A basil

mucilage beverage product will be further studied the influence satiation in human studies.

Keywords : basil mucilage powder, dietary fiber, sugar substitute, weight control beverage
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inuasn linaunupnuugeiineauazgasiaa dufudiunani i lunsusanausauazdazinuun il

15U1uA? (Table 2)

Table 1 Proximate compositions, physicochemical properties and microbiological quality of basil mucilage

powder
Proximate Physicochemical properties Microbiological quality
(g/100 g)
Protein 1.65+0.01 Moisture 5.82+0.07 % TPC 6.6 x 10° CFU/g
Lipid 0.82+0.01 Water activity 0.25+0.02 E. coli<3 MPN/g
Ash 5.22+0.02 Particle size 100-120 mesh Salmonella (25 g) Not detected

Carbohydrate 86.49+0.01

Fiber Color
- Soluble fiber 20.92+0.01 L*value = 58.94+0.14
- Insoluble fiber 56.60+0.08 a*value = 3.30+0.42

b*value = 15.24+0.38

Swelling index 40.2+0.03 %

Water holding 139.56+0.02 g

Table 2 Formulation of orange flavor basil mucilage powder beverage using sorbitol and sucralose as

sweetener
Ingredients Formulations

(9) F1 F2 F3 F4 F5
Basil mucilage powder 6 6 6 6 6
Sorbitol 20 15 5 1.5 0
Sucralose 0 0.03 0.04 0.045 0.05
Citric acid 0.6 0.6 0.6 0.6 0.6
Salt 0.06 0.06 0.06 0.06 0.06
Orange flavor 0.15 0.15 0.15 0.15 0.15
Orange food color 0.03 0.03 0.03 0.03 0.03
Total 26.84 21.87 11.88 8.39 6.89
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(a) (b)

Figure 1 Orange flavor sugar-free basil mucilage powder beverage (a) and ready-to-eat beverage (b)

Table 3 Physicochemical quality of orange flavor sugar-free basil mucilage powder beverage

Attributes Formulations
F1 F2 F3 F4 F5

Appearance Orange color, viscous liquid with small suspended particles, and smell like orange
Fiber™ 4.66+0.31 4.60+0.28 4.70+0.15 4.65+0.23 4.64+0.17
g/1 serving
Color™

L* 43.86+0.20 43.83+0.23 42.65+0.34 43.1310.26 43.29+0.20

a* 22.81+0.18 22.72+0.12 22.08+0.16 23.38+0.08 23.42+0.05

b* 14.64+0.08 14.58+0.09 14.27+0.14 13.29+0.11 13.40+0.08
pH™ 4.07+0.04 4.08+0.03 4.04+0.02 3.94+0.02 3.95+0.02

ns means are not significantly different (0p>0.05)
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Table 4 Sensory evaluation (n=6, 5-point hedonic scale) of orange flavor sugar-free basil mucilage powder

beverage

Formulas Overall Taste Odor Texture ™ Color™

acceptability ™

F1 3.83+0.41 3.33°+0.52 3.17%°+0.41 3.17£0.41 4.33+0.52
F2 4.17+0.41 3.507°+0.84 3.33%°+0.52 3.00£0.63 4.33+0.82
F3 4.33+0.52 3.33°+0.52 3.33%°+0.52 3.33+£0.52 4.50x0.55
F4 4.50£0.55 4.17°+0.41 3.67°+0.52 3.67+£0.52 4.50+0.55
F5 4.00+0.63 3.17°+0.41 2.83°+0.41 3.00£0.63 4.33+0.52

Average + standard deviation with different letters in each row is significantly different (pS0.0S)

ns means are not significantly different (o > 0.05)
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