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Abstract

The objective of this research was to study the extraction conditions of mucilage from hairy basil
seeds, functional properties and utilization as a stabilizer in vanilla ice cream. Study of extraction
conditions were comprised of 2 factor ; the 3 ratio of hairy basil seeds : water (1:10, 1:20 and 1:30) and 2
extraction temperature (45°C and 60°C). The optimum condition obtained from this study was hairy basil
seeds : water ratio of 1:30 at 60°C extraction temperature. This condition provided the highest mucilage
yield, 15.25% of dry weight, with 82.08% of crude fiber. The mucilage powder had lower lightness value
(L* than guar gum. Water holding capacity (71.03 g water/g dry sample) and oil absorption (4.35 g oil/g
dry sample) of mucilage powder were higher than guar gum. The findings of mucilage, used as a stabilizer
in vanilla ice cream, are that increasing in mucilage power amount resulted in increasing of viscosity and
fiber content, but decreasing in %overrun and melting time of ice cream. The sensory evaluation
indicated that mucilage favored in better feature of all aspects of ice cream and increased overall liking
score. The appropriate content of mucilage powder was 0.15 %.
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ArauRninaiinnnasiisnyieidies %arﬂumﬂundﬁlammiﬁmmmazmﬂﬁ:ﬂﬁ (soluble dietary fiber)
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Hagtulvemadniiunumdrdglunsiannsdadusiomns lesniimnuddyseguamlunistsafuuas
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Shduisdaunedn : 1h gamgdl (O) % yield (thninua)
1:10 45 12.81 % 0.03°
60 12.75 + 0.02°
1:20 45 12.92 + 0.01°
60 13.31 + 0.01°
1:30 45 14.47 + 0.05°
60 15.25 + 0.02°

e v ow O o e - o ¢ o o aad o & v
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m’m‘?’fu 11.25 £ 0.25
Tushiu 0.61 + 0.02
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aslulewasn® 0.59 % 0.02
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Mogm ad water holding capacity Oil absorption Emulsion capacity
1o a* b* (g water / g dry sample) (g oil / g dry sample) (%)

Theaam 7977 x -1 03 & 1208003 7103 £ 022 4.35 £ 0.15° 50.10  0.22°
0.05 0.03

st 8515 =+ -0 T7 =z 1272003 - 0.66 + 0.24° 58.72 £ 0.37°
0.03 0.02

a,b. wmnumna'u'luummm EJ’JﬂU MJJ']EJEN um’nmmnm’mnuaﬂ'mmuaﬁwﬂsgmaa ?\ﬁssﬁumﬁm%'aﬁu%'aaas 95

(p<0.05)

L* AD AAmuering (100 = light, 0 = dark), 2* Aie AAWAY (+ AdumS, - AdTen), b* fie AEWED (+ Aoy, - AduRw)
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o* 620 + 0.12° 30.45 + 0.07° 11.47 + 0.22°

0.05 960 + 0.07° 26.60 + 0.28° 12.24 + 0.05°

0.10 1,075+ 0.10° 25.50 + 0.32° 14.02 £ 0.37°

0.15 1,225 £ 0.03° 24.47 £ 0.33° 15.63 + 0.08°
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(p<0.05)
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o Y P W R o aa O & ' [72°Y
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vy cu 2 YR | a a o v e v = v
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(%) 0" 0.05 0.10 0.15
Ay 73.16 £ 0.53" 73.62 £ 0.52 72.17 + 0.44 71.93 + 0.48
Tsiu 2664+ 001" 2.72 £ 0.59 2.76 + 0.19 2.83 + 0.04
Tt 4.98 +0.10" 4.76 + 0.08 4.88 + 0.03 4.94 + 0.02
i 0.70 £ 0.06 ™ 0.69 + 0.04 0.70 + 0.03 0.73 + 0.06
aslulamsa** 18.52 + 0.02° 17.67 £ 0.03" 1821 +0.11° 16.65 + 0.07°
ulevenu nd 0.54 + 0.03° 128+ 027" 292 +0.06°
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wuilenniuilmdaenenudaudniuastiaunsiaidosay 0.15 dnsuugen Feapnndosiunanis
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o 0.05 0.10 0.15
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nau 727 +£025™ 7.47 £0.25 7.53 £ 0.25 7.77 £ 0.31
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oo v o ot = | s o aad W o o v
a, b.. Aftuiedluinuey wnef fenuansiuegadilhigmeadanssivanudeivisas 95 (p<0.05)
ns wanstislifinnuunnsnaiuegeiiduddny (p>0.05)
» s tuduansiimnuash Sovas 0.10

58




- - Y -a - O o =
swinBuiesmnmsussgpAvimissdunafiyamaraide Al 4 Yizdit w.e. 2561

ahUsieka

msaﬁ'ﬂﬁﬁnaamnLuﬁmmé’nanﬁavﬁ“lﬁﬂ?uﬁmﬁa%taaaaﬁaﬂﬁa Fasrdnuudauidndeth 1 : 30
gomndl 60 Oc 1guSinuiinfianievas 15.25 venimiinudauva mum’lnamaanumiﬂmw'uaq ARss 15099n3
s war Us1al druiuies (2545) adniiafiaansnnudaunsdnldnaniniosas 16.04 spnminwdaua I
Vnandulsfugetisioray 82.08 FalndiApestuandduves afss Sesdnsifies uay Usdl gruSes (2545) way
Yoyas toudas waz 2¥svus Suninay (2548) mum‘lwmuwsn‘lmmmaamnmammaﬂv‘f]w.mawaﬂsawms’lu
ranfaustlernduuareBuTld Tuguantidaniivedidiaans wui ffeuaineioeninfaite dewnd
nssIumINaATILAnAeRy salunsatnifmeiinvreaufenunidausdnnimeyiild  Ddiaelididy

fadmilsiannsoinmnuananselunisdutiild ilownidfuannsaaransil#A (ue solution)
miliidaanatuansiirmunsiilileaniimiseilidunadennufimmriumiiadady deali

Sasrmstuy wde %overrun fidranas dewnemmumiimihlmssvemeluvusthilernduiiranas urlinaife

wliifeduiavesloandumitnjuuariidnsinsazanedninnislémiiu Sndaiiliuiinandilelulonniuien

a X 4 ot e 1 v o
LWI]'Uua\'lNﬂﬂﬂaszUUﬂUﬂ'\U'ﬂaQHU{Iﬂﬂ

, ajunan1 il

‘ anemsananuiandniimmanselumsganiild fammannsalunsgaduinif wavaunse
C Anaatld delddumslinuneihilonniivibidelennisdmumien iy wiidasnstug 06
overrun) aznsazatganal duiiiBiassnudaudndennsalfiuasiinnuasilusdadosilonnild
Wuigntufstuuaisagnnit wasliBinudulegenn Jafumaitusuamalamnmsurleandald

finAnssuUszNA
mATeF R Aoy Arelulaomns eusmablaBnsinugg ainendesiggin

18081591984

Voyad toudas waz BWus Junine. (2548). nsldfafanukmnudausdniduansldnruniludingusd
lornSundlsven.2nsarsmaluladnisermns uminenduaena. 2(1).

Wiy wgdy uay 150 ygyy. (2558). navesansruashseantRinesnenmuazanUiniaaiives
lornfurhundundss. asansinenmansinens. 46(3) (Riey) : 405-408.

56ms Unaen. (2548). 'laﬂnsuua.,wmai ATANHUNIUAT: Yruniisde.

van saiyde was 'Juauﬁ’nﬂ aiag. (2531). UNMATHARAIRITUL. NFUNHIIUAS: Towandunuend.

ARsS Sosdnsiivs way Uil Sruieq. (2545). nsndanaiionudnuadn, 21sa15emns. 32(2) : 223-232,
Agnieszka, N. and Monika, K. (2005). Dietary fibre fractions from fruit and vegetable processing waste. Food

Chemistry. 91 : 221-225,
AOAC. (2005). Official Methods of Analysis of AOAC International. Maryland: AOAC Internationat.
Gardia, M. L., Dominguez, R., Gatvez, M. D., Casas, C. and Selgas, M. D. (2002). Utilization of cereal and fruit
fibers in low fat dry fermented sausages. Meat Science. 60 : 227-236.
Geilman, W.G.and Schmidt, D.E.(1992). Physical characteristics of frozen desserts made from
ultrafiltered
mitk and various carbohydrates. Journal of Dairy Science. 75 : 2670-2675.

59




< - v o oma so U :
seuduiisInmIUsERIITINTIERUTIANYAMIATININY A3 4 Uszd1l wa. 2561

Medina-Torres, L., Fuente, E. B., Torrestiana-Sanchez, B. and Katthain, R. (2000). Rheological properties of
the mucilage gum (Opuntia ficus indica). Food Hydrocolloids. 14 : 417-424.
Obatoly, V. A, Fasoyiro, S. B. and Ogunsunmi, L. (2007). Processing and functional properties of yam beans
(Sphenostylis Stenocarpa). Journal of Food Processing and Preservation. 31 : 240-249.
Raghavendra, S. N, Rastogi, N. K, Raghavarao, K. S. M. S. and Tharanathan, R. N. (2004). Dietary fiber from
coconut residue: effects of different treatments and particle size on the hydration properties.
European Food Research and Technology. 218 : 563-567.

Raghavendra, S. N., Ramachandra, S. S. R., Rastog, N. K, Raghavarao, K. S. M. S, Sourav, K And Tharanathan,
R. N. (2007). Grinding characteristics and hydration properties of coconut residue: A source
of dietary fiber. Journal of Food Engineering. 72 : 281-286.

Saenz, C., Sepulveda, E. and Matsuhiro, B. (2004). Opuntia spp mucilage’ s: functional component with
industrial perspectives. Journal of Arid Environments. 57 : 275-290.

60




