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Summary

Our study aimed to extract basil seed gum BSG from basil seeds
obtained from the local markets of the city of Mosul and compare it with gum
arabic obtained from the local markets as well, and study the chemical,
physical and functional components of both, and then study their effect on the
physicochemical properties of curd milk ( full-fat, low-fat, and fat-free).

The results of the analysis of the monosaccharides content of basil seed
gum using HPLC technology showed that the gum contains D-Xylose, L-
Arabinose, D-Glu cose, D-Galactose, and D-Manose, with percentages of
10.75, 10.71, 10.03, 7.56, and 2.82%, respectively. And the results of the
analysis of sugars for gum arabic contain the same sugars with a percentage
of 10.66, 10.69, 10.00, 7.57, and 2.78%, respectively.

The results of the infrared spectrum analysis (FTIR) of basil seed gum
showed that it containe d hydroxyl groups OH, amine group N-H, carbonyl
groups C-H, and aldehyde groups C=0, while the results of the analysis
showed that gum arabic contained hydroxyl groups OH and carbonyl groups
C-H.

While the results of the diagnosis of phenolic compounds showed that
the gum of basil seeds and gum arabic contained the compounds Qurcetine,
Gallic acid, Rutin, Chorogenic acid, Catechine, Apigenin, and Ferulic acid,
with rates of 23.22, 18.24, 18.22, 17.98, 16.5, 13.04, and 11.42%,
respectively, and gum arabic, the percentages were 18.77, 12.58, 10.25, 10.25,
12.66, 7.14, and 9.58%, respectively.

While the swelling coefficient of basil seed gum was 3 compared to gum
arabic, which did not show any swelling.

The foam stability of the basil seed gum was 99.27% when the gum
percentage was 0.2%, the foam stability was 96.42% when the gum

percentage was 0.5%, while the foam stability of gum arabic was 99.32%
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when the gum percentage was 0.2%, and the foam stability was 97.98% when
the percentage was 0.5%.

In terms of the effect of gum on the properties of curd to which basil
seed gum (BSG) was added, the addition of gum led to a decrease in moisture
and pH in the milk, while it reduced the whey separation rate and led to an
increase in viscosity.

Thus, it improved the physical properties of milk, and compared with
gum arabic, the results were close. As for the sensory evaluation, the results
showed the possibility of using plant gums in the manufacture of curd, as it
some opinions that did not had a good effect on the sensory properties of curd
in terms of non-separation of the whey, the saturation of the milk, and the
softness of the texture and texture. It did not have a significant effect on the
flavor, althoug h there were accept the slight color change inclined to
browning of the milk to which the gum of basil seeds was added, especially

with an increase in its percentage compared to the white color of the curd

milk.
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