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Abstract

The purpose of study was to determine the organoleptic characteristics of homemade basil-pasta
made in various compounding ratio according to central composite design. The optimum mixing
condition for basil-pasta was optimized by response surface methodology. The texture, including color,
flavor, elasticity and overall quality, was measured as sensory evaluation. The optimum mixing rates of
durum wheat semolina, basil and egg were 73.97 g, 5.95 g and 36.17 g for color, 53.14 g, 4.52 g
and 35.85 g for flavor, 48.75 g, 2.95 g and 36.85 g for elasticity. The organoleptic overall quality of
basil-pasta showed the maximum score in the mixing condition of 55.52 g durum wheat semolina,

4.55 g basil paste and 35.51 g egg.
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<Table 1> Normal composition and increment of pasta
added with basil formula

Ingredient Weight(g). | (%) |Incrément(g)
Total flour 99 66 0
Durum wheat semolina 66 44 +33
All purpose flour 33 22
Chive paste 12 8 0
Basil 45 3 +15
Water 7.5
Egg ‘ 36 24 +15
Olive oil 1 0.7 0
Salt 2 13 0
Total 150 100
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<Table 2> Variable and their levels for centrol
composite design of pasta added with basil

Durum wheat semolina
basil
Egg

X2 3 45
X3 3451 36 375
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<Table 3> Experimental combinations and data under various conditions of durum wheat semolina(X), basil(X2),

€g9(Xs) and their responses

) Variable- Level(a) Responses
Treatment E . - -
X1 X2 X3 Color Flavor Elasticity - .| Overall quality
1 -1 -1 -1 3.50 4.80 450 5.50
2 -1 1 -1 520 500 370 6.20
3 -1 -1 1 370 5.00 5.20 530
4 -1 1 1 530 4.60 440 530
5 -1 0 0 4.50 5.40 530 4.80
6 0 0 0 5.10 570 540 6.20
7 0 1 0 530 540 4.80 5.80
8 0 0 1 3.00 520 470 450
9 0 -1 0 3.70 490 5.60 5.00
10 0 0 -1 430 5.30 4.30 440
11 1 0 470 4.80 4.60 520
12 1 0 550 4.10 410 550
13 1 -1 0 3.80 4.60 4.85 420
14 1 0 -1 5.00 450 420 540
15 1 0 1 490 420 460 4,65
16 1 1 1 540 4.10 4.00 4.50

a: Coded variables
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<Table 4> Polynomial equations calculated by RSM program for mixing of pasta added with basil

Responses Polynomial equation R2 p value
Y,=6.099841+0.40585X +2.73548X,+0.132794X3-0.000029079X 2-
Color ! 0.9456 0.0037
0.000082888X,X;-0.099043X,2-0.000909X5X ;-0.017561X5X, +0.000957X42 : )
Y,=161.965877+0.051018X ,+3.003438X,+8.893612X5-0.000425X -
Flavor ! 2 3 0.8954 0.0231
0.000470X,X; -0.143219X,2-0.000102X5X ;-0.046922X,X, -0.120996X 2
Bty | Y A52952640 066 770K +0.115058X ,+18 604043K -0 000233, +0.0006 225X 0551 00067
asticity -0.083104X,-0.001261X 35X +0.009489X5X, -0.255326X,2 ' ’
Overall aualty | Y 117 116682+0.077353X,+3.207096X, +6.372255%;-0.000389K, -~ 00250
VIR QU | 0.001176X,X; -0.084753X,%-0.000809X ;X ,-0.066234X5X, -0.084753X 2 ' '

<Table 5> Regression analysis for regression model of
the sensory characteristics in preparation of

" <Table 6> Predicted level of optimum preparation

conditions for the maximized sensory

pasta added with basil properties of pasta added with basil by the
ridge analysis and superimposing of their
Ingredient F-Ratio _ : response surfaces
- | Color Flavor | Elasticity |Overall guality
Semolia(X;) 0.51 8.95 4.07 7.65 Ingredient Level for maximum responses
Basil(Xp) 22.78 1.81 7.36 1.47 Color Flavor | Elasticity {Overall quality
Egg(Xs) 042 1.51 8.82 2.09 semolia(g) | 73.966868 | 53.143577 | 48.745978 | 55.516148
*Significant at 10% level Basil(g) | 5945379 4.525375| 2.950709| 4.660777
**Significant at 5% level Egg(g) |36.172453|35.851604 | 36.366397 | 35.507282
Morphalag{  S.P. Max. Max. Max.
1. M(color) 1)Max. : Maximum
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<Fig. 1> Response surface for color of pasta with basil.
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<Fig. 2> Response surface for flavor of pasta with basil.
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<Fig. 3> Response surface for Elasticity of pasta with basil.
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<Fig. 4> Response surface for Overall quality of pasta with basil.
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