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##4173823423  :MAJOR FOOD TECHNOLOGY

KEY WORD : Ocimum canum Sims. / seed mucilage / seed gum
SASIDHORN RUANGCHAKRPET : Ocimum canum Sims. SEED MUCILAGE POWDER
AND ITS APPLICATIONS IN FOOD PRODUCTS. THESIS ADVISOR : ASSOC. PROF.
PRANEE ANPRUNG, 121 pp. ISBN 974-03-1330-2.

The objectives of this research were to study imum conditions for production and to characterize the

chemical and physical properties of Ocimum can Sims__4S¢ mucilage powder. The optimum condition for

separating the mucilage were studied &separaﬂon. In dry separation, the soaking
" —

temperature(30, 60 and 90°C) and soaking.i . , imum seed and grinded seed were significantly

effected (p<0.05) on %yield and Iigh{ (L) of't ucile owder. In wet separation, the soaking temperature
were 30 and 60°C , soaking time wergil, 3.2 _ v firs. 3 ara me re 1, 5 and 10 min. It was found that
%yield was significantly increased and ihe L. Was. _V ificant RC d (p=0.05) as the increase of separation
time was increased. The optimum gonditi _ 3 S " ilage ca 16.04 %yield by using wet separation

process under water soaking temperd 50°C _ \ i : 0 min. separation time. Then the mucilage with low

N,

L-value was bleached by Alkaline'H el ¥ Peroxide (A l,; m 1, 0.3, 0.5, 0.7, 1.0 and 2.0%(w/v)

H,0, at pH 9.0 and 11.5 for 1, 2 and | > 0f imum conditionwas'2.0%(w/v) H,0, at pH 9.0 for 3 hrs. The
riri

optimum temperature for drying in tray d FBE-C- condition, the obtained mucilage powder shows

good rating for white colour, water absorptab| “with of total dietary fiber and less than 1% of protein and fat
content. The physical charactensﬂcs of Jheﬁ . | ywaer were studied by divided in two types, (1)coarse
powder of ocimum gum(COG J.;:ju results were compared to three
gums: guar gum(GG), locust & W@z 7 ,-t?"{' at the COG type showed lower L-
value and worse oil absorptabili | an the FOG type, but higher in viscosity and emulsion capacity. Moreover, the
ocimum powder solution had Ne\ﬁioman flow behavior w concentration and pseudoplastic flow at high
concentration (>0.5% in sucrose concentration and
pH had no effect on uﬂlﬂ ﬂﬂ ﬁﬁiﬁ ﬁ:nleﬁj throughout the increase of
temperature, shear rate and NaCl concentration whith was the samegas, that of GG solutiouhe COG and FOG type
had synergiﬂeﬁw’ﬁ‘ (ﬂ%ﬂﬁt%%eﬁ%@nﬂfﬁaﬂnﬂ tEiplace the egg yolks
at 0.3, 0.5, 0.7gand 1.0% concentrations, the added mayonnaise had lower viscosity than the commercially available
low-fat mayonnaise. Addition of the COG type at 0.7-1.0% concentrations was not found the separation of the

mayonnaise emulsion within 2 months.

Department  Food Technology Student 's signature. ... fif7, . dosinsmies
Field of study __Food Technology Advisor 's signature.....’%.‘.’.’?‘.‘.‘m..%..
Academic year 2001
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