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ABSTRACT

The objective of this experiment was to study on substitution of raw material in pesto sauce, i.e.,
basil leaves and pine nut with Thai sweet basil leaves and seeds, i.e. cashew nut, sunflower seed and
pumpkin seed. Then opfimum preservation method and shelf life of product were studied. From the
selection_ of pesto sauce recipe for further experiment, the sauce contained 100 g basil leaves, 45 g pine
nut, 120 g grated parmesan cheese: 125 g olive oil, 10 g garlic, 1.5 g salt and 1.5 g pepper. The result from
the experiment showed that all basil leaves could be substituted by Thai sweet basil leaves. From the study
on substitution of pine nut by other seeds, it was found that all of p.ine nut could be substituted by cashew
nut, sunflower seed or pumpkin seed while peanut was not suitable to be used. After comparing the cost,
_using sunflower seed gave the lowest. The study on opﬁmum processing method to preserve pesI;o sauce
was conducted_.. Two methods were compared between heat processing at 121°C for 20 minutes and using
1,000 mg/kg sodium benzoate as preservative. Samples were kept at room témperature (30£3°C) for 12
week. The result showed that, for heat processing method, the lightness of samples decreased while
redness and yellowness Value increased with the increasing of storage time. TBA value of sample was in

the range of 0.034-0.052 mg malonaldehyde/kg sample which could be accepted. Total plate count value

and also yeast and mould value were not exceed the standard value. Sensory evaluation test showed that
the acceptance score on color, odor, texture and overall liking tended to decrease. For chemical
preservation method, the lightness of samples decreased while redness and yellowness value increased
with the increasing of storage time too. TBA. value of sample was in the range of 0.035-0.056 mg
malqnaldel-l};defkg sample which could be also awépéd. 'f‘otal plate count value and also yeast and mould
value were not exceed the standard value. Sensory evaluation test showed that the acceptance score on
color, odor, texture and overall liking tended to decrease too. From the result, it could be concluded that
using sodium benzoate was the optimum method because the sensory characteristics were less changed
than wh;an using heat processing. The product could be kept for 4 week at room temperature while their

sensory evaluation score were not significantly different from ﬁeshly prepared sauce.





