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USE OF MUCILAGE FROM MATARD (Dillenia indica Linn) AND OKRA

(Abelmo chusesculentus L. Moench) AS A THICKENER IN SOUP POWDER

Jureemart Deeammart’ Sasamol Phasuk® Poonyanuch Nilsang’

Abstract

This research examined the application of Mucilage from Matard and Okra as a thickener
for soup powder. The Matard and Okra are local plants with slippery mucilage, helps to have
the viscosity of food add volume, good taste and has a beneficial effect on the digestive system.
The objective of this research was to study the supplementation of the powder extracted from
Matard and Okra in soup. The physical and chemical quality of the product was studied. The
preparation using Matard and Okra per water 1:7 (w/w). Heat temperature at 90 degrees celsius
for 10 minutes. Mucilage is mixed with egg albumin for maltodextrin ratio 1.5:15 (w/w) use 200
grams of mucilage, Dried and ground into powder. The ratio of Matard and Okra powder in soup
was studied at 4 levels: 0, 3, 5 and 7 percent based upon total weight of the mix. Sensory
evaluation by 9-point hedonic scale and physical analysis were conducted. It was found that 7
percent It was arrange in randomized complete block design (RCBD) of the powder in the
product was appropriate because it had the highest average sensory rating scale. The powder
was mixed well, was brightly yellow, and moderately thick. When the physical test of the
product was performed, it was found that the lightness (L*) decreased, while the redness (a*)
and yellowness (b*) increased; the pH was high and the viscosity increased. This showed that
the powder extracted from Matard and Okra can be used as a thickening agent in soup products.
The chemical compositions of the product including moisture, protein, fat, fiber, ash and
carbohydrate were 4.00, 3.57, 12.78, 0.37, 10.63 and 69.02 %, respectively. This research was
concluded that 7 percent. of the powder extracted from Matard and Okra as a thickener in soup

powder product.
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A51971 1 Sensory analysis of Soup with Mucilage from Matard and Okra

Percentage of Mucilage Powder in Soup (%)

Attributes
0 3 5 7
Appearance 6.50 + 1.55° 6.84 + 1.41%° 6.96 + 1.17°  7.16 + 1.37°
Color™ 6.46 + 1.45 6.52 + 1.37 6.48 + 1.40 6.60 + 1.60
Thickener 5.76 + 1.39" 6.76 + 1.31° 6.60 + 1.49° 6.96 + 1.76°
Texture 6.24 + 1.57° 6.88 + 1.39% 6.70 + 1.48°  7.06 + 1.70°

Overall acceptance 6.12 + 1.47° 6.56 + 1.41%° 6.36 + 1.57° 712+ 1.68°

nuNeLnR Data were reported as mean + standard deviation; *> means with different letter in
the same row were significantly different (p<0.05); ™ means with the same row were

not significantly different (p=0.05)
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FaflAANuntaiL Ll ULARL SEAUVBINSESURNIINNLE DAL AALALATELIBULTIYD 200.20-353.33

(cP) Wipsandlennsslleudeuazumadnluneduenailse Jdiwedwesnivminluanags ied

P4 v
& A o

nsiiuaudnfudsdmaliiinnumilagu Snisdunaulsenausienedugnailss (Nakamura et.

al., 2003) NiUszReusaUTIMAALTINGD NFundn ussmanmalninadin (electrostatic repulsion)

(HIUN FNITTUTINT, 2560) Yl IuNanaTanTEeRI AR LIken T (anfivg Airaiyiuns uay

A

o o

suzyad dnetiunng, 2555) mneglun1izan pH galuan mlunarsagininuniafiaduuiu
Ingdnvazvemdndnriguiuaiunindenuzaauaznszleudey Tanvaswindune dvdens

finduvion lddudndudou Usngiannsnad 2 uazainil 1



MsanTideuaziau Flaseainsal lunssususyuiugd auIneimansuazinalulad | 77

AN197l 2 Physical analysis of Soup supplement Mucilage from Matard and Okra

Percentage of Mucilage Powder in Soup (%)

Parameters 0 3 5 .
Surface colors
L* 58.34 + 0.02° 56.97 + 0.03° 55.90 + 0.04° 55.36 + 0.04°
a* 0.59 + 0.08° 0.82 + 0.13%° 0.72 + 0.02" 0.90 + 0.06°
b* 13.61 + 0.07° 14.15 + 0.10° 13.71 + 0.04° 13.93 +0.01°
pH 6.79 + 0.01° 6.73 + 0.02° 6.65 + 0.01° 6.63 + 0.03°
Viscosity (cP) 200.20 + 0.20°  237.07 +1.22° 33150+ 0.61° 35333 + 1.15°

MuneLve Data were reported as meanzstandard deviation; P means with different letter in
the same row were significantly different (p<0.05); ™ means with the same row were

not significantly different (p=0.05)

0% 3%

5% 7%

Al 1 Soup supplement Mucilage from Matard and Okra of studied at 4 levels.
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715197 3 Chemical analysis of commercial recipes and supplement Mucilage from Matard and

Okra

Chemical composition (% dry)

Commercial recipes

Soup supplement Mucilage

Moisture content 6.10 £ 0.87* 4.00 £ 0.95*
Protein 0.92 £ 0.41* 3.57 £ 0.15*%
Fat 27.25 + 0.82* 12.78 + 0.80%
Crude fiber 0.05 + 0.01* 0.37 + 0.09*
Ash 15.26 + 0.95% 10.63 + 0.94*
Carbohydrate 50.47 + 0.01% 69.02 + 0.01*

MuneLng Data were reported as mean + standard deviation; " means with different letter in the

same row were significantly different (p<0.05)
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