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DETERMINATION OF THE CHEMICAL COMPOSITION
AND INFRARED RADIATION SPECTRUM (FTIR)
ANALYSIS OF IRAQI BASIL SEED GUM

*1. M.K. Al-Aubadi **M. T. Al-Ani
ABSTRACT

The present study aimed to determine the chemical composition of Iraqi
basil seed gum which is extracted according to the following optimal conditions
where pH 8 at 60C° and mixing ratio of seeds: water 1:65 (w/v) and soaking
period for 30 minutes. Moisture, ash, fat, protein, and total carbohydrates were
estimated and the results showed a high percentage of the total carbohydrates
amounting to 82.16%. Moreover, macro and micro mineral elements analysis
has been conducted additionally to basil seed gum monosaccharide's and amino
acids analysis using HPLC technique. It has been found that the gum contains a
high proportion of Sodium, Potassium and Calcium. High proportion of Glucose
was 37.30% and also contains a high proportion of Isoleucine amino acid valued
to 13.18%. Also, an Infrared radiation spectrum analysis technique (FTIR) of
basil seed gum has been applied to identify the groups (N-H), and (C-H)
symmetric and asymmetric aliphatic groups, as well as the carbonyl groups (C=
O). The results of this study, suggest the possibility of using basil seed gum in
food applications being a dietary fiber soluble in water, as well as in
pharmaceuticals applications.
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