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The development of aloe vera and hoary basil seed in bale fruit extract (degle marmelos )
packed in retort pouches was studied. Mixture design experiment was used to find an optimal
formulation. Four factors used in the formulation study were quantities of bale fruit extract, hoary
basil seed, aloe vera and sweetener (acesulfame-K). The result showed that the optimal
formulation consisted of 53.31% bale fruit extract, 32.80% hoary basil seed, 13.86% aloe vera
and 0.03% acesulfame-K. Product acceptability was evaluated using 9-points hedonic scale
technique as average sensory score including appearance, odor, taste, texture and overall liking.
It was found that the several attributes were rated slightly like to moderately like. Subsequently,
the thermal processing was conducted to determine the optimum processing time in sterilization
at 121°C with a pressure of 2 bar. The result showed that the heat penetration of the product was
convection and the cold point located at 6.7 cm from the bottom of the pouch. The optimum
processing time was 20 minutes and the F, value was 5.35 minutes. Physical and chemical
properties of the product were determined. The color value L*, a*, b¥, viscosity, pH and total
soluble solid were 38.81%1.39, 18.0110.54, 19.61%1.03, 1.53£0.01 cP, 5.5610.16 and
1.38+0.06 c'Brix, respectively. Moreover, the rotational speeds of the cage of the retort and the
headspaces of the product were studied as the factors effecting processing time. It was found that

the increasing of the rotational speed of the cage of the retort and the headspace of the product

were deceased the processing time significantly (P < 0.05).





