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ABSTRACT

Holy basil is a traditional vegetable containing high carotenoids, readily available and
inexpensive. The encapsulation technology was used to maintain the efficiency and quality of
carotenoids extracts from holy basil leaves. The study of suitable solvent and extract condition of
carotenoids extraction from holy basil leaves used ethanol, hexane, acetone and mixed solvent.
The optimum carotenoids extraction from holy basil leaves was 95% ethanol extraction. The
ratio of dry basil leaves and ethanol was 1:20. The percentage of extract and caroenoid content
were 3.65 + 0.60 and 23.71 + 2.06 mg/100 g dry sample, respectively. Encapsulation carotenoids
extract from holy basil leave by freeze drying method composed of 54% maltodextrin, 5% gelatin
and 41% arabic gums. The total soluble solid of the mixture was controlled at 15 °Brix. The
solution was mixed with 16.67% carotenoids extract from holy basil leave in propylene glycol.
The carotenoids encapsulated powder in terms of L*, a* and b* color values were 59.07 + 0.74,
-1.66 £ 0.11 and 21.34 + 0.33, respectively. The moisture content and a_ were 16.57 + 0.14 and
0.046 + 0.003. The encapsulated powder had 8.55 + 0.22 pg/g of total carotenoids content and
2.15 £ 0.66 ng/g of surface carotenoids content with microencapsulation efficiency of 74.68 +
8.39%.

The shelf life study of carotenoids encapsulated powder from holy basil leaves, using

moisture content as a shelf life indicator was conducted. The shelf life of carotenoids



encapsulated powder, packed in aluminium foil sachets and keeped at temperature of 35 0C with
62.80% relative humidity was 3 years 21 days 16 hours 5 minutes.

The application of carotenoids encapsulated powder in original and basil-flavor potato
chips was also studied. The result showed that the preference scores of original and basil-flavor
potato chips with or without carotenoids encapsulated powder were significant difference
(PEO.OS). Consumer accepted potato chips which was added of 1.0% carotenoids encapsulated
powder. The application on original potato chips showed that consumers rated overall liking,
color and flavor as 5.1 = 1.7, 6.6 +£ 0.7 and 5.1 + 1.8, respectively. In addition consumer rated
overall liking, color, and flavor on basil-flavor potato chips as 5.5+ 1.2, 6.6 + 1.1 and 5.5 £ 1.2,

respectively.



