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Utilization of Mucilage from Hairy Basil Seed (Ocimum canum Sims)

as a Stabilizer in Banana Ice Cream
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ABSTRACT

Utilization of mucilage prepared from hairy
basil seed (Ocimum canum Sims) in banana ice
cream was studied. The content of 0.3, 0.4 and
0.5% (w/w) dried mucilage was added in banana
ice cream. The results showed that the viscosity of
banana ice cream increased while the overrun and
melting rate significant decreased as the level of
dried mucilage from hairy basil seed increased.
Banana ice cream contained 0.5% (w/w) dried
mucilage from hairy basil seed gave the highest
sensory score in terms of texture, melting in mouth
and overall acceptance. From comparison of the
sensory evaluation with standard banana ice cream,
it found that ice cream contained 0.5% (w/w) dried
mucilage from hairy basil seed gave highest
sensory score in terms of texture, melting in mouth
and overall acceptance. The proximate analysis of
banana ice cream was as following: moisture
73.83%, carbohydrate 16.07%, protein 4.90%, fat
4.20%, ash 1.00% and fiber 7.30%. The fiber
content is significantly higher (p<0.05) as compared

to standard formula.

Keywords: Mucilage, Hairy basil seed (Ocimum

canum Sims), Stabilizer, Banana ice cream
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