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The purpose of this research project was to develop a formula for egg noodles fortified with
hairy basil seed (Ocimum canum, Sims) mucilage, and to find which formula was the most acceptable
to consumers. First, different formulae for egg noodles were tested, and the formula that was most
acceptable to consumers (based on the Ideal Ratio Profile technique) was selected. The same group of
20 panelists, all of whom were nutrition students of Mahidol University, tested the formula
throughout the research. Next, using this formula as a foundation, different formulae of egg noodles
were produced, and fortified with differing percentages of hairy basil seed mucilage. Formulae were
produced with 10%, 15%, 20%, 25% and 30% substituted hairy basil seed mucilage from wheat flour.
These five different formulae were then tested by sensory evaluation using the Ideal Ratio Profile
technique. Next, the formula that was most acceptable to consumers was selected and adjusted for
taste by altering the amounts of sodium bicarbonate and table salt in the formula. The resulting
formulae were again analyzed using the Ideal Ratio Profile technique and the formula that was most
acceptabfe to consumers was selected. This final formula was then analyzed for its nutritional value.

The results of this research project were as follows. The egg noodle formulae that were most
acceptable to consumers were the ones with 10% and 15% basil seed mucilage. Since these two
formulae were similar in acceptability, the 15% formula was selected because of its substituted hairy
basil seed mucilage content. It was found that consumers preferred egg noodles without added sodium
bicarbonate and a table salt content of 1.5%. A nutritional analysis of the final formula revealed that
the fortified egg noodle had a low calorie value of about 110.34 KiloCalories. In addition, the
fortified egg noodles were found to have an increased dietary fiber count (over the foundation
formula) by 13.57% before cooking and 9.17 % after cooking. The results of this research suggest
that these fortified egg noodles would be suitable for those needing a healthy, lower calorie diet.






