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Abstract

Development of food products from Bacopa monnieri

Pimthong Chanachai, Warapat Lertboonnum
Project advisor: Vimol Srisukh*, Pattamapan Lomarat*
*Department of Food chemistry, Faculty of Pharmacy, Mahidol University
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Brahmi is a tropical plant. Its scientific name is Bacopa monnieri L. Wettst. It has
been shown to improve cognition, memory, facilitating cognition and reducing anxiety.
At present, Brahmi extract is available commercially as a dietary supplement which
helps maintain healthy brain. The saponin mixture, bacoside A and bacoside B, has
been shown to exhibit cognition-facilitating effect. But Brahmi, commonly known as
hyssop, tastes bitter. The purpose of this study is to develop green tea panna cotta
which can mask the bitterness of Brahmi. Furthermore, panna cotta softness will be
suitable for both the elderly and children. Each cup (1 serving) of the developed product
weighs 76.8 g (100 mL) and contains 100 mg of the extract. Bacosides were determined
quantitatively in 100 mg of Brahmi extract ,using HPLC. Bacoside A3, bacopaside I,
bacopasaponin C and bacopaside X were found to be the main active compounds in
the extract with the yield of 0.5198, 5.4015, 1.6273 and 1.8438 mgq, respectively. For the
quantitative determination of bacosides in panna cotta (1 serving), it found that the
remaining active compounds are bacopasaponin C and bacopaside X with the yield of
0.3912 and 0.3795 mgq, respectively. Sensory evaluation test was carried out among 70
panelists (average age 23 years), using 9-point Hedonic scale method. The mean score

of the product is 6.7 (“likes lightly” to “likemoderately”).



