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Abstract
The objective of present investigation was Efficacy& Enrichment of product by incorporating basil
leaves’’ refer to basil leaves based products. In view of the facts regarding nutritional quality of basil
leaves (ICMR, 2010) was made to develop acceptable basil leaves based products. Develop basil leaves
was used for development of standardized products i.e. basil tomato pesto, cucumber basil juice, basil
chutney, garlic basil soup, and tomato basil pulav. The organoleptic evaluation of products was done by
using score card method (9-Point Hedonic Scale). The result of basil leaves based products, for basil
tomato pesto, cucumber basil juice, basil chutney, garlic basil soup, and tomato basil pulav.(T1) were
best in all treatments in case of all sensory attributes. The overall acceptability of experimental (T1) basil
leaves. Basil tomato pesto, cucumber basil juice, basil chutney, garlic basil soup, and tomato basil pulav.
Were 8.7, 8.9, 9.0, 9.0, and 8.6, respectably.
Keywords: Ocimum, COX-2 inhibitor, eugenol, Ayurvedic properties, Phytochemistry Adaptogen,
Ayurveda, holy basil, lifestyle, Ocimum sanctum, stress, tulsi

Introduction
Basil is possibly native to India has been cultivated there for more than 5,000 years. It was
thoroughly familiar to the Greek authors Theophrastus and Dioscorides. It is a hardy annual
plant, best known as a culinary herb prominently featured in Italian cuisine, and also plays a
major role in Southeast Asian cuisines of Indonesia, Thailand, Malaysia, Vietnam, Cambodia,
Laos, and Taiwan. Depending on the species and cultivar, the leaves may taste somewhat like
anise, with a strong, pungent, often sweet smell.
Basil, the “queen of herbs” is the most sacred of all the herbs found in India! This sacred plant
is found in almost every Indian household. Tulsi has been used in India for around 5000 years
and is acclaimed for its healing properties of the mind, body and spirit. Tulsi has been widely
popular in South Asian countries for many centuries and now is also gaining popularity in the
West. Most commonly known as “Tulsi” or “Tulsi” (Hindi) in India, the basil plant is a leafy
herb belonging to the mint family. The scientific name of Tulsi is Ocimum Tenuiflorum and is
its English term in Basil. There are three variants of Tulsi; Rama Tulsi, Krishna Tulsi, and
Vana Tulsi. Each of the variants has its own distinctive taste. The parts of Tulsi generally used
are its leaves, seeds and dried roots.
The extract obtained from Tulsi plants is used to cure various diseases such as common cold,
inflammation, malaria, heart diseases, and many more. Tulsi contains hundreds of beneficial
compounds and possesses strong antioxidant, antibacterial, antiviral, adaptogenic, and immune
enhancing properties. Tulsi also aids in the purification of the atmosphere. It has been used for
centuries as an important component of Ayurveda for its diverse healing properties. Tulsi is
considered to be an adaptogenic, balancing different processes in the body and enabling the
body to adapt to stress. Marked by its strong aroma and astringent taste, it is regarded in
Ayurveda as an “elixir of life” and is well known to promote longevity. It is because of these
numerous benefits that “Tulsi medicinal plant” is worshiped as a goddess in India!
Objectives
To enrich and develop products by incorporating basil leaves.
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Materials and Method
The present investigation entitled “standardization and
development of basil leaves based products” was carried out to
standardize basil leaves and its products. The study was
conducted in department of food and nutrition, faculty of home
science, KNIPSS Sultanpur.
Justified, judicious and scientific methodological consideration
is indispensable for any investigation to deduce meaningful
interferences concerning the objectives of the study. The study
design reflects to the logical manner in which units of the
study are assessed and analyzed for the purpose of drawing
generalizations. Thus, with the view of available resources, the
best procedures for taking correct observation should be first
sorted out in a logical manner so that unbiased interference can
be drown. This chapter delineates information pertaining to the
research design and methodological steps used for
investigation. The research procedure has been distinctly
described as under in the following heads:
Procurement of material
For the present investigation material e.g., basil leaves was
produced from the local market of Sultanpur city. The
procuring was done in single a lot to avoid variation
compositional differences so that the quality differences
should be ruled out.
Processing of basil leaves
This material was subjected to cleaning, washing and chopped
in the following manner.
Cleaning and washing
Basil leaves was washed 2-3 times with tap water and then
rinsed with water to remove dirt, dust and other adhering
impurity.




Took a glass and filter liquid juice.
Added salt, roasted cumin powder, black pepper powder,
and lemon juice.

B: tomato basil pulav
Ingredients
Basmati rice
Basil leaves
Carrot, green peas, cauliflower
Salt
Refined oil
Dry mango powder
Chat masala
Bhav bhaji masala
Cumin seeds

Amount
Control
2 cup
Acc.to use
Acc.to taste
2 table spoon
2 table spoon
1spoon
1 spoon
½ teaspoon

Amount
Experimental
2 cup
25 gm.
Acc.to use
Acc.to taste
2 table spoon
2 table spoon
1spoon
1 spoon
½ teaspoon

Method
 Heated oil (or olive oil) in a deep non stick pan. Dice the
potatoes. Add cumin seeds to the pan and when they
change color, add potatoes and stir.
 Covered and cooked for 2-3 minutes. Added 3 cups water
and salt and mixed.
 When the water comes to a boil, add rice, tomato and basil
pasta sauce and mixed well.
 When the mixture comes to a boil again, added green peas
and mix.
 Cover and cook on medium heat till the rice and
vegetables are done.
 Serve hot.

Cutting
Basil leaves.

Result and discussion
The data were collected on different aspects per plan were
tabulated and analyzed statistically. The result from the
analysis presented and discussed chapter in the fallowing
sequence.

Development of Basil leaves based products
The best acceptable powder was used for product development
as follows:

Calculation of nutritive value of basil leaves.
Organoleptic evaluation of basil leaves based products.
Calculation of nutritive value of basil leaves:
Nutrients
Energy
Total Fat
Carbohydrates
Dietary Fibres
Protein

A: cucumber basil juice
Ingredients
Cucumber
Basil leaves
Salt
roasted cumin powder
black pepper powder
Lemon
Pineapple

Amount
Control
2 piece
-Acc.to taste
1/2 teaspoon
1 pinch
1 piece
60 gm.

Amount
Experimental
2 piece
60 gm.
Acc.to taste
1/2 teaspoon
1 pinch
1 piece
--

The nutritive value of most acceptable was calculated with the
help of “Food Composition Table” given by ICMR (2010).
Table shows that the total energy, protein, fat and CHO. Value
of most acceptable basil leaves was 103.4kcal. 0.4g. and 8.06g.
Acceptability.
Organoleptic evaluation of basil leaves based products.
 Flavor and taste.
 Body and texture.
 Color and appearance.
 Over all acceptability.

Method
 Washed the cucumber and basil leaves.
 Blend the all ingredient.
 Filter the cucumber, basil leaves liquid.

Table 1: Organoleptic evaluation of cucumber basil juice
Product
T0(controlled)
T1(experimental)

Flavor& taste
8.2
8.9

Total
23 kcal.
0.64 g
2.65 g
1.60g
3.15g

Body \ texture
8
8.9
~ 284 ~

Color & appearance
7.9
8.9

Overall acceptability
8.2
8.9
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Table 1 shows that the experimental (T1) obtained maximum
8. 9,8. 9, 8.9 and 8.9 for flavor & taste, body & texture, color
& appearance and overall acceptability; while control (T0)
obtained 8.2, 8.0,7.9, 8.2 for flavor &taste, body & texture,

color & appearance and overall acceptability respectively. This
indicated that the experimental (T1) cucumber basil juice was
found to be fallen under category of “Like Extremely”.

Fig 1: Mean overall acceptability of cucumber basil juice
Table 2: Organoleptic evaluation of tomato and basil pulav
Product
T0(controlled)
T1(experimental)

Flavor& taste
8
8.6

Body \ texture
7.6
8.4

Table 2 shows that the experimental (T1) obtained maximum
8.6, 8.4, 8.3 and 8.6 for flavor &taste, body & texture, color
&appearance and overall acceptability; while control (T0)
obtained 8, 7.6, 7.7 and 7.7 for flavor &taste, body & texture,
color & appearance and overall acceptability respectively. This
indicated that the experimental (T1) tomato and basil pulav
was found to be fallen under category of “Like Extremely”.

Fig 2: Mean overall acceptability of tomato and basil pulav

Summary & Conclusion
The experimental work was carried out in the department of
Food & Nutrition, Faculty of Home Science, KNIPSS
Sultanpur.
In view of the facts regarding nutritional quality of basil leaves
(ICMR, 2010) was made to develop acceptable basil leaves
based products. The products were marked as T0 for (control)
contains no basil leaves and T1 (experimental) contains
developed and selected basil leaves.
Experimental (T1) obtained maximum 8. 9,8. 9, 8.9 and 8.9 for
flavor & taste, body & texture, color & appearance and overall
acceptability; while control (T0) obtained 8.2, 8.0,7.9, 8.2 for
flavor &taste, body & texture, color & appearance and overall
acceptability respectively. This indicated that the experimental

Color & appearance
7.7
8.3

Overall acceptability
7.7
8.6

(T1) cucumber basil juice was found to be fallen under
category of “Like Extremely”.
(b) The experimental (T1) obtained maximum 8.6, 8.4, 8.3 and
8.6 for flavor & taste, body & texture, color &appearance and
overall acceptability; while control (T0) obtained 8, 7.6, 7.7
and 7.7 for flavor &taste, body & texture, color & appearance
and overall acceptability respectively. This indicated that the
experimental (T1) tomato and basil pulav was found to be
fallen under category of “Like Extremely”.
The highest average score for all acceptability was found in
experimental products made by developed basil leaves based
were mostly accepted by panel member.
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