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Abstract

This study composes of two parts. The first part was the selection of the best extraction methods for
the extraction of chili (Capsicum frutescens) to obtain the highest yield percentage using 95% ethanol. The
optimization of the selected methods was performed in order to obtain the highest capsaicin and
dihydrocapsaicin, the two key components in chili extract. The chili extract was then formulated into granule
containing 30% w/w of chili extract. The long term and accelerated stability testing showed that the key
components in chili extract and the granule formulation were not significantly altered. However, sunlight
exposure to the granule formulation resulted in color changing from orange color to brown color with

unchanged two key components. The two key components, in pure form and in the extract, were shown to

be stable in 80°C at 24 hours. The second part of this study was the formulation of microcapsules containing
oil from holy basil (Ocimum sanctum) and sweet basil (Ocimum basilicum) using peppermint oil as a model.
The microcapsules were prepared by complex coacervation using natural polymers, i.e., sodium alginate and
chitosan. The results showed that the microcapsules could be prepared from low and medium viscosity
sodium alginate, where medium viscosity sodium alginate produced higher % oil encapsulation. The
formulation prepared from 1.5% sodium alginate and 15% holy basil oil produced the highest % oil
encapsulation at 73.88 Ul per 100 mg of microcapsules. The long term and accelerated stability testing at 3
months revealed slightly increased % oil encapsulation due to the aging of wall materials, which resulted in
reduced weight. In conclusion, Soxhlet’'s extraction was used for chili extract preparation. The granule
formulation in this study and the microcapsules formulation containing holy basil oil showed good chemical

stability with minor physical change.
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