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DEVELOPMENT OF BASIL-RICE SEASONING (FURAKAKE) PRODUCT SUPPLEMENTED WITH
CHAYA LEAVES

Patcharalak Watanachai® Sineenart Suktanarak®

Abstract

The chaya tree or Mexican kale is a popular vegetable commonly grown in the area of
Klong Nam Sai Wittayakarn School in Aranyaprathet district, Sa-Kaeo province. The chaya leave
is high in nutrients nutrition so, it should be developed into new food product. The aim of this
research was to develop chaya leaves into a new product for the food processing club called
“By Child Corp” of Klong Nam Sai Wittayakarn School. Accordingly, the chaya leaves was
developed into rice seasoning (Furakake) by first studying the proportion of basil seasoning
added to the main ingredients at 3 levels (60%, 80% and 100%). The main ingredients consisted
of dried anchovies, roasted white sesame seeds and seaweed. The basil seasoning consisted of
Korean chili powder, chilli powder, dried basil, garlic powder, oyster powder and sugar. The
result showed that most panelists were satisfied with main ingredients added with basil
seasoning at 80%. Therefore, the main ingredients with basil seasoning at 80% was selected to
study in the next step. The dried chaya leaves at the level of the 0% (controled), 5%, 10% and
15% were added to basil-rice seasoning. The result showed that most panelists were satisfied
with the basil-rice seasoning with dried chaya leaves at 10%. In addition, the protein content at

39.76% and crude fiber content at 10.60% were found in rice seasoning with chaya leaves.
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