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Utilization of mucilage from hairy basil seed (Ocimum canum Sims)

as a stabilizer in chicken dipping sauce
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ABSTRACT

This research was studied the utilization of
mucilage from hairy basil seed (Ocimum canum
Sims) as a stabilizer using in chicken dipping
sauce. Variable dried mucilage contents of 0.3, 0.4
and 0.5% (w/w) were prepared. The results showed
that the viscosity of chicken dipping sauce
increased with increasing the mucilage from hairy
basil seed. The optimum mucilage was found at
0.3% which  the increased

(wiw) viscosity

significantly  without any effect on overall

acceptability (P>0.05). Comparing with control,
dipping sauce contained 0.3% (w/w) dried mucilage
was not significantly (p>0.05) affected on viscosity.
Dipping sauce with mucilage contained of 9.60%
protein, 0.10% fat, 3.60% ash, 52.44% moisture,
8.40% fiber and 25.86% carbohydrate, respectively.
The calorie was calculated as 142.74 kcal/100g.
Microbiological quality was investigated and showed

that the total plate count and coliform count were

lower than those of standard regulation.

Keywords: Mucilage, Hairy basil seed (Ocimum

canum Sims), Stabilizer, chicken dipping sauce
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