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Effect of sweet basil extract and gelatin contents on quality of

sweet basil jelly product

ANINS WILASTY' FARTT IWRLIATEDA' UWAS 95981 815190

Supaporn Pajareonv, Wijitra Liaotrakoon' and Vorawood Tarawood’
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Abstract
The research aimed to study effect of sweet basil extract (SBE) and gelatin contents on quality of sweet basil
jelly product. The result was showed that the color of SBE lightness (L*), redness (a*) and yellowness (b*) values was 53.17,
-4.56 and 41.55, respectively. The bioactive compounds such as phenolic compounds, antioxidant activities, and
chlorophyll contents of SBE were 204.96 mg GAE/100g, 80.34% and 195.42 mg/100 g, respectively. The study on the

effect of SBE and gelatin content on quality of jelly product were found that increasing of SEB content affected in decreased
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lightness (L*) and redness (a*), while increased yellowness (b*). An increasing of gelatin content resulted on hardness,

chewiness and springiness. The color and texture affected sensory evaluation of the panelists accepted the jelly with SBE

15% and gelatin 7.5% which provided the sensory score of color, flavor, texture and overall liking as 8.00, 8.20, 8.50 and

8.50, respectively. Therefore, the optimal formulation of sweet basil jelly product should consist of SBE 15% and

gelatin 7.5%, respectively for consumer acceptance.

Keywords: jelly, sweet basil extract, gelatin

unid
% ) o/ o | o’dl o
mafgdenngedaniutlmngninindmaiau
veadanntanuAnRsEi 21 F9IWNA YTaR10UIRY
dszanssan uaziseansgeongiandy laqiiu
dszmalnadnagluninzgeduaeslseainailu
LA g = a 'S
fuALmRNBNNgNLIEmAR @ EsesaNLsvmAR A TS
avdiauliiudinisidasunilaslnseaiiomng
1l32171n7 (demographic change) 284tszina lne
nnasfinngdernggeiaatiiemaiza An1sananisnl
dnlsznalnaaznanailu “denngeitlaaauysnl”
(complete aged society) 92 .71, 2564 The Secretariat
of the House of Representative Aging society and
a driving force to the Thai economy (2018) inng
Prenndn Tl 2558 Egedeang 65 Taull Hanuau
nin%aaay 10 WFANINNIT 7 A1uAY Lardnig
1 o o & = o ~
ANANNIITIRUIUATAHNT U 17 Auan nelul
o . z

2583 Fan1nnan 1 T 4 vesszrnslnaiouun
tsznalneasailufiassizaniuiianuaniunisnl
dszannsgedei wananmsnasulamialaseaing
dszmnsudongpinssunsizinremnafiaensléion

° o

o d’j [ o a
AN19AALUTIHAZNEN AL INNLAR LA NIAY
TH5uAutien AN 1H1inadaimnsusanun e
o o a o = A o o
ANAIHENNNANALURI LUNT N a1 115 Uaansy

1 Tusenn iadlunisiiugad liduluszwn

A oo a o =
WindaaennissinAe i slasadaanniamile
Tugtuuuisnglannias

A o o ! . PRy

wad Amiluennadns (dessert jelly) N
Anwnuzibedilay ansnsondsannEall dn Styma
iseayulng nanAuasnvinliifaas 1w wanm

PNTA UL BRI N NIRRT BNA NIRE BTSN A ANDIYNT
WATANTUTIUAINAUTE (Thai Industrial Standards
Institute, 2004) WATNENUINNARA I E AN ALNE)

luhnsnanadaulugaznananninnalidanzd

1%
o

=~ a ) aa o ~
LAZHNNNTLEANLAITATINR BNNS ﬂﬂﬂmluwﬂwm

o o

AulsztemIN N luAaNAR el (Kamal,  Song,

©

.

Zhang, Zhu, & Tan, 2018) Aaiulueuiddanseil
KR A tal Y o a o & a
A aina el Wi unans Tl Tnaniais
Tnsznndszlembn i duimgavlunsdniesd
Brsgn Huayubwsesnsnsonulivnggnia
g1Anganien Heniinnlilunisdsznaueinisang
dl v ! QI
1999119 e e ldlunisusanauenmis ey

(%

rdunanszweluluTunseniiasswamuinune
anvadafiansiueysadasz (Kongpim, 2009)
uanainazaseeuio dalaulszlaamdsasanie
49NN feananmmnzivsznseuiacuar lifiociis
a19LpHvTaEsinuNasla <) Ahmed et al. (2019)
nantisansanslulussn1idn sewuumas

a

o Ao aa o
1°ﬂNu°ﬁumeLLﬂ?qQﬂqﬂ Flﬂ‘ﬂﬂ‘lmmuﬂiﬂﬂﬁumfﬂ



36

2.0M74d. 10(1) - 34-45 (2565)

srundutng Wuunaalisiu snsman unaides uaz
ANiiayANNFIAEUed Lin, Huang, & Hsu (2021) 521437

W3enalngm Linoleic TuiBunouunn doelunnsg

°

11paneauaznszgn Iindausa ‘vmfj“\ﬂ mfl:ﬂmm

q

'
a a a ] a

Anfiud In78ud uarivian doaiug R uniu
1iungnanne Teenulsaalanasuzise wazdasli

=

o ' a v da’ aa a
sruudunnuRfion uananuinsewINaANY 4 1 ,

o

1 6, TolA1 3, 6, 99A AU D A LaTiA wAzEaH

AU A gendnidunandninauaziugn

fudesndn 3 uih 1139818m7 o8t galangIns

9

< 1

1ngeanas Jasiulsndalaned daaansziu

v
al

' o a a
AALAALAATRA LWATTEARANNLN ANl sAu

NNNAIENNIAELNTN 2 WINUATAINdI0mAes

o o

ustlulaqiiudslidnudaens i lutusenn
oo o 2 . o
inauss uaziag AN TnguINIslunuias
HAnTnusTaNIsing | Tneanzadninefieadnily
szmAazslszma wanann i dsenaviluanvng e
il vidadninnsinan M lwnd s nandoeianng
Aasitiasnn atnglsfmuianindaaesrnlsma

dos 4 o A
N usenndgnuuuinumnsdunse luanansuiy

49

wesnunlaleiunan ot S oyl
il uasrinenaludanalsznet uasl¥ sourdough
Tunnsudnauals wudn aunleRiinnsmnaesly
Tnsznn Seeay 3 uaunilsgraruax ALssiEwg

AnTig @ annndn

QU

1seamANTaN 1A 1UNAE0 J
==II =l a Q a Q d
guntlaliin e lu s wasfiainaiANau
28910 Mszn BuR9UNTNAzanad LATAAY
WANTURINAFU (Paviova, & Nakov, 2019) Bnvi
TutlszmAlnedsileniddaees Punfujinda, Chumkaew,

Gaveevangso, Atthatham, & Suttapong (2019) i

Antuaves sy INLAR NEN W
wazlszandudavearunila daflunsdnenisld
donaaslulszniduadl sl sunnaanslsa
dll | a o ‘s dl A 1 1

(soft roll) iNeLTlun@nAusiuneImIuaanuings

do oA Y &
ALRINgENN asudsunislianulnglng wanani
fnstrayulnslnaniaanalndiAaaiuun 1l
NARA DU DNUNIBNFE U NARA DTN IEAATS
| o a o s o all =l
Hun W nanA i reaulssnnA u e aa
dll 1 [~3 [~3 = [ 1 1
Wasannlunguisnianaullfedugulaiaey
FutlsznuTisaninanclnaugu LHn Sau a3 AAR
WANUTNARA AN HLEAAINUNTIRALNUNNT

- . 4

mummm@miwﬂugmmuﬂuj (Ratmanee et al.,

]
=< a

2017) wazinNoanuilsrlanunun 14 luauide

a o ¢ o all = c.I/ @ ' a o
NARNTUNNNNLENALUNAR @’WW?’Wﬂiﬂ IMENNUIAE

284 Utmaung (2009) @9 NN sWmsnednsinsiiead

an@uieln Wasannanndne lndTsmue 19.44
waeidus TsAugane - fudantinam dnanvise

ulewe - Tudn@daeyialy anisdalinAunas

wIFRENg 7 tneannzed1eEaunaidanAauing

==II 1 = A aaa a dl 1
AILAZVAUNGAAD NTRLULNGININ ﬁmmmﬂu

S KX A ]

fnALasn QQNH’]?N’]'&W‘M?’]H%N’WLL‘JJ??‘]JTML‘]JLL
any oo o { a o

wadlE I duB U ARNARA Nt Ha LAY I

M lidsuyaanliunarusialndnnianiailu

a o \ = < o

uaasusT e gNIuenlssinnuilasan

ANNNIIANHINNUAIHNLINARSUTLIARA

v
v A=K A

usendeliiluieanans fafuluanudsafiags
. e = .
TRUsraaANe AN INAIe4UTNIUANTAN A
TusenILazIAaAUAD AN TN DINARADITLAA
Tusgna Waldigislnananalannngauaziilu

antewnnelunisiBlneamnsiveganiw



RMUTSB Acad. J. 10(1) : 34-45 (2022)

37

AN19ANEN
1. MSANENAMMNYNUANTBIRITAN A LUTEN
= o o
wranansanmtuszna Tnaunlulusewn
%9100 NN NANYN 100 Radans tTuluesaetiu
ANINLTIGY UAIAINUUNIAIUENTY LNDLFTEN
i lilRisziamunn lHun naefrunianin 1adl
v 1 1Al & =l = ay
1 A evAtlsznauansinil viseanseanyns
= P = a
NINTININ N19ATUG1TUTenauNKaan
ANANITD TuNN TR ue Uy aRATY wazt BN
Aaalsaa (Saehor, Vattanakrisda, Taiyanto, &
Thumthanaruk, 2011)
2. NMsANEINALSHINANITANALALLIARAUAD
AN INTDINA AN TUALERRIUTEW
ANNIANEL NN AT AN TATENLAL
BUAA AU aA N NIRRT D IRIAR [Tz
P8APAINAADILUL 3x3 winnaizualulaung
naaasuLLgNaNysnl AnwiBunuansainann
92NN 3 7MY A 10, 15 WAz 20 Lafidus way
1BUNAANGIU 3 35U AD 5, 7.5 WAy 10 Waidus
IneFasazaastinmingaating Ina i BuntinAed
(Poomiwanitcha, Jangchud, & Jangchud, 2010)

o a

NININARLEAA 19eNN Tneinansannannmszmn

b

NrzAumi ) dimna nauiilesiu nangns

o

/4 (Table 1) NARANAUBN30U TuansiAeaiy
wistiNAaRaAulae N sYNTUEILiu MaIR N

Punuad Wnialiliaunnianas sinldniaus

q a
Ay @

us9q iungunnREfiu 4°C) selleliiuad

a

WIRAA (Rittilert, & Warin, 2019) #a9a1n11A4

o

i lAmsginunimmnianianin. nietlseanm

(2
o o

o = =
HHNALAZLAN AN

Table 1 Sweet basil extract and gelatin contents

added to sweet basil jelly product.

treatments sweet basil extract (%) gelatin (%)
1 10 5

2 10 7.5

3 10 10

4 15 5

5 15 7.5

6 15 10

7 20 5

8 20 7.5

9 20 10
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A4 (Table 2)

Table 2 Color value and chemical composition of

sweet basil extract.

color value/chemical composition quantity
color value
L* 53.17+0.28
a* -4.56+0.43
b* 41.55+0.19

chemical composition
phenolic compounds 204.96+0.75
(mg GAE/100g)
antioxidant capacity (%DPPH) 80.34+0.31

chlorophyll content (ug/100g) 195.42+0.43
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Table 3 The texture properties of the sweet basil jelly product.

treatments sweet basil extract (%) gelatin (%) hardness (N) chewiness (N.m) springiness (N.sec)
1 10 5 170.4045.23° 180.44+0.92' 0.29+0.84°
2 10 75 290.1246.25° 201.78+2.45° 0.5040.91°
3 10 10 382.45+10.68" 250.97+7.74° 0.53£0.12°
4 15 5 250.67+6.42° 210.82+1.55° 0.36+0.41°
5 15 75 293.77+7.82° 236.42+1.12° 0.55+0.71°
6 15 10 391.27+10.11° 263.74+9.51" 0.62+0.45"
7 20 5 290.46+4.59° 242 59+3.24° 0.40+0.55"
8 20 75 300.54+5.28° 251.84+0.48" 0.61+0.79°
9 20 10 401.49+12.02° 270.55+8.42° 0.78+0.39°
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A (Table 4)

Table 4 Sensory evaluation score of sweet basil jelly product.

treatments color sweet basil flavor texture overall liking
1 7.24+0.32° 8.00£0.51° 7.05:0.62° 7.00£0.32°
2 7.80+0.10° 8.15+0.74° 7.20£0.55 7.80+0.66"
3 7.80+0.75° 8.00£0.62" 6.20+0.42° 6.50+0.52°
4 8.00+0.66" 8.20£0.14° 8.00£1.10° 8.00+0.71°
5 8.00+0.42° 8.20+1.20° 8.50+0.95" 8.50+0.84"
6 7.50+0.84" 8.00£0.74™ 7.20£0.42° 6.70£0.92
7 7.200.61° 7.5020.62° 7.00£0.55" 7.00£0.45"
8 6.00+0.84° 7.00+0.33° 8.20+0.84° 6.80£0.42"
9 5.40£0.12° 7.00£0.12" 5.80+0.81° 5.50+0.79"
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Table 5 Chemical composition of sweet basil jelly

product.
chemical composition quantity
total phenolic content (mg GAE/100g) 99.71+0.64
antioxidant capacity (%DPPH) 62.78+0.45
chlorophyll content (ug/100g) 92.42+0.81
energy per serving (cal/100g) 45.00+0.21
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