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CHAPTER I 

INTRODUCTION 

 

 

1.1 Background 

Okra fruit (Abelmoschus esculentus L.) or lady’s finger is a tropical crop 

that has been utilized as food. Okra mucilage has been widely studied for its 

potential in food and pharmaceutical industry (Preedy, et al; 2011). Mucilage is a 

hydrocolloid of a long chain substance of high molecular weight polysaccharide 

and protein which has both hydrophilic and hydrophobic substances. These 

properties caused the mucilage of okra fruit to have potential as an emulsifier 

agent, thickening and binder agent. Many studies have been conducted in 

utilization of okra mucilage in medicine industry as a cost-effective table binder 

(Gasendo, et al; 2012; Tavakoli, et al; 2008; Emeje, et al; 2007). Okra mucilage 

has been reported to have binder potential for pharmaceutical tablet at 4% w/v in 

paracetamol suspension (Kumar, et al; 2009). Previous study conducted by 

Dayana and Hayati (2012) showed high potential of okra mucilage as o/w 

emulsifier in model beverage prepared based on different ratio of okra mucilage 

and Arabic gum. The result showed that okra mucilage alone could maintain the 

stability better than Arabic gum. 

However, there are no known usage of okra mucilage as an emulsifier in 

food industry, simply because there are also none known studies regarding the 

stability of this okra mucilage in different conditions of emulsion such as 

concentration, pH, ionic strength, and temperature. Therefore in this research the 
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physicochemical properties and the stability of okra mucilage powder (OMP) 

added oil-water emulsion were studied.  

Arabic gum, guar gum, and xanthan gum are three commonly used 

emulsifiers in food industry (Philips and Williams, 2009; Embuscado, 2014; Cho 

and Samuel, 2009). Those three emulsifiers are polysaccharide based emulsifiers 

that have similar structure like Okra mucilage and may have similar emulsifying 

properties. Therefore, in this research, OMP emulsifying properties was compared 

to those three emulsifiers in order to investigate the possible similarities and/or 

differences between them, and to observe the potential of OMP as an emulsifier.   

 

1.2 Research Problem 

Okra mucilage has the ability to maintain emulsion stability comparable to 

commercially sold Arabic gum. However, there are limited complete researches 

regarding the stability of okra mucilage powder added emulsion in different 

emulsifier concentration, pH, ionic strength, and temperature. Therefore in this 

research the physicochemical properties and stability of OMP added oil-water 

emulsion system were studied to see the potential of OMP as an alternative 

polysaccharide-based emulsifier. 

 

1.3 Objectives 

1.3.1 General Objective 

The general objectives of this research were to determine the 

physicochemical properties and effect of OMP emulsifier concentration, emulsion 

pH, ionic strength, and temperature toward an o/w emulsion stability. 
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1.3.2 Specific Objective 

The specific objectives of this experiment were: 

1. To analyze physicochemical properties of OMP. 

2. To determine the emulsion stability, in terms of remaining emulsion, 

stabilized by OMP at different OMP concentration, emulsion pH, ionic 

strength, and temperature. 

3. To study the potential of OMP as an alternative polysaccharide-based 

emulsifier by comparing WHC, oil absorption, emulsifying activity, 

and emulsion stability of OMP to Arabic gum, guar gum, and xanthan 

gum as polysaccharide based emulsifiers. 

 


