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CHAPTER I 

INTRODUCTION 

 

 

1.1 Background 

Flaxseed, commonly classified as a pseudocereal, is a seed originated from 

flax plant (Linum usitatissimum L.). It is one of the richest plant sources of 

omega-3 fatty acid especially α-linolenic acid which is about 23% of its weight, 

and it is also rich in dietary fiber which is about 28% of its weight (Ganorkar and 

Jain, 2013). Omega-3 fatty acids and dietary fiber are essential nutrients that are 

found to be important for people health. Kleiner and Robinson (2013) stated that 

the intakes of omega-3 fatty acid in most people are commonly low. Salovaraa et 

al. (2007) stated that the dietary fiber intake of fiber in many nations is also still 

considerably really low. Flaxseed is considered as a good food source for 

increasing the intake of omega-3 fatty acids and dietary fiber in human diet due to 

the high content of the omega-3 fatty acids and dietary fiber. 

According to Ruxton et al. (2004), the benefit of consuming omega-3 fatty 

acid in our diet are to prevent cardiovascular disease by lowering heart rate, blood 

pressure, cholesterol level, inflammation, and triglycerides. Meanwhile, the 

benefit of consuming dietary fiber in our diet is believed to be able to reduce the 

risk of colorectal cancer, prevent constipation, increase fecal bulk, lower blood 

cholesterol, reduce blood pressure and control blood glucose level by slowing 

glucose absorption (Tarpila et al, 2005). 
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There are still many benefits that can be obtained from flaxseed. 

Unfortunately, the utilization of this seed into food products that can be easily 

consumed has not been optimized. It is usually utilized in the form of supplement 

products and it is only for the oil contained. Therefore, it seems that there is an 

opportunity to develop flaxseed drink that will be become a more practical and 

healthy functional drink. In beverage products, stability is one of the most 

important quality parameters. Flaxseed contains a significant amount of omega-3 

fatty acids as well as insoluble fiber that is higher than the soluble fiber (Ganorkar 

and Jain, 2013). Therefore, stabilizer may be required in order to stabilize the 

insoluble part of the flaxseed functional drink. 

 

1.2 Research Problem 

Flaxseed is an excellent source of omega-3 fatty acids and dietary fiber. 

However, the utilization of flaxseed in food products can still be considered low. 

The content of omega-3 fatty acids and most of the dietary fiber are insoluble with 

water. This problem may be overcome by incorporating an appropriate 

concentration of hydrocolloid such as carboxymethyl cellulose to stabilize 

insoluble parts of the flaxseed functional drink. 

 

1.3 Objectives 

1.3.1 General Objectives 

This research was aimed to develop a stable flaxseed functional drink that  is 

also acceptable to the consumer. 
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1.3.2 Specific Objectives 

1 To evaluate the effect of different concentration of flaxseed powder and 

CMC toward the physical and chemical characteristics of flaxseed 

functional drink. 

2 To evaluate the effect of different concentration of flaxseed powder and 

CMC toward the consumer acceptance of flaxseed functional drink. 

3 To analyze the nutrient composition of flaxseed functional drink including 

the dietary fiber and omega-3 fatty acid content of the best flaxseed 

functional drink formulation.  

  


