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Abstract
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Abstract:

Mucilage of malva nut fruit has been used as traditional medicine in Thailand.
Health benefits of this mucilage are linked to its gelling property. This research was
firstly aimed to extract dietary fiber from malva nut seeds and evaluate oscillatory
rheological properties of malva nut gum (MNG) in different conditions of solvent (pH,
ionic strength, and co-solutes addition), compared to original MNG. Alkaline extracted
MNGs showed higher storage modulus than did the original MNG. FT-IR of alkaline
extracted MNGs showed carboxylic bonds with the reduction of galacturonic acids to
increase the storage modulus compared to that of original MNG. Addition of guar gum
into MNG solution increased storage modulus in either salts or acid containing system.
The second objective of the research was aimed to investigate the effect of MNG on the
retardation of glucose diffusion in in vitro dialysis processes. The results showed that
alkaline-extracted MNG significantly (p < 0.05) reduced glucose content in dialysate
compared to control containing no dietary fiber. The mixture of MNG and guar gum
significantly (p < 0.05) reduced glucose in dialysate by 50-82% compared to that of
control. In starch digestion process, the mixture of MNG and guar gum showed greater
reduction of glucose (3-7 folds) in dialysate at 15-30 min. In conclusion, extracted MNG

has the potential to modify glycemic status in human.
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