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Abstract

Development of instant drink from centella leaves
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Centella (Centella asiatica (L.) Urban) is a Thai herb that has been popularly
consumed as food and drink for a long time. An active substance in centella which
promotes good beneficial to human body is asiaticoside. This research is the study for
suitable extraction method which promotes high extractive yield and high amount of
active substance. The development of instant drinks from centella leaves with good
physical characteristics was also conducted. Two extractive methods for centella leaf
extracts were performed; fresh squeezing and decoction of dried centella leaf powder.
The drying methods using spray dry and freeze dry machines were also done.
Quantitative analysis of asiaticoside in four obtained centella leaf extracts by TLC-
densitometric method was performed. The results revealed that decoction of dried
centella leaf powder with spray dry method promoted high extractive yield and
asiaticoside content. This process was then considered as the most suitable extraction
method. From the development of centella instant drink, it was found that the suitable
amounts of diluent, which is lactose, were 15%, and 20% w/v. Moreover, combination of
the fresh squeezing centella extract which was dark green and extract from decoction of
dried powder at the ratio of 1:1 promote the instant drink with good physical
characteristics. The selected formulas of centella instant drink were analyzed for the
preference in 30 samples using 5 — Point Hedonic Scale method. It was found that the
formula of 20% lactose with no combination of fresh squeezing extract gave the most

satisfactory centella instant drink.



