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Highlights
® Advantages of chia seeds and chia seed mucilage
® The procedure for extracting mucilage from chia seeds

® Utilizing chia seed mucilage in food products

Abstract

At present, people are increasingly concerned about their health, resulting in a rising
trend of selecting foods free of artificial additives, while favoring natural components or
additives instead. Mucilage, a natural component, is gaining recognition for its potential to
replace various ingredients in foods, thereby reducing consumption without compromising
texture and flavor. Various plants, including chia seeds (Salvia hispanica L.), serve as sources
of mucilage. Chia seeds are highly nutritious and rich in beneficial elements such as
antioxidants and healthy fats, which contribute to enhancing bone density, reducing the risk

of cardiovascular diseases, and delay the onset of certain diseases. This article explores the
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properties and advantages of chia seeds and mucilage, along with methods for extracting and

utilizing it.
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Table 1 Nutrition facts of chia seed 100 g

Typical value Contains Unit
Calories 486.00 kcal
Total carbohydrate 42.12 g
Fiber 34.40 g
Protein 16.54 g
Total fat 30.74 g
Cholesterol nd mg
Vitamin
Folates 49.00 g
Niacin 8.83 mg
Riboflavin 0.17 mg
Thiamin 0.62 mg
Vitamin A 54.00 U
Vitamin C 1.60 mg
Vitamin E 0.50 mg
Mineral
Sodium 16.00 mg
Potassium 407.00 mg
Calcium 631.00 mg
Copper 0.92 mg
Iron 7.72 mg
Magnesium 335 mg
Phosphorus 860.00 Mg
Selenium 55.20 pe
Zinc 4.58 Mg
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Table 2 Percentage of chia seed mucilage yield from different extraction method

Type of extraction Yield
method Method (Yow/n) Reference
Aqueous extraction Seed:water (1:15 w/v) soaked for 30 minutes; 21.45 (25)
blended; heated at 80 °C with continuous
stirring for 2 hours; precipitate with ethanol.
Seed:water (1:40 w/v) stirred for 2 hours at 125 3.72-5.23 (7
rom. Obtain mucilage by vacuum filtration and
centrifugation; drying and lyophilized.
Ultrasound assisted Seed:water (1:30 w/v) stirred for 3 hours; 2.34 - 3.68 (26)
extraction sonicated at 500 W, 20 kHz, amplitude of 40%
with pulse of 2s on and 3s off; centrifuged at
4 °C, 18,000 rpm; drying with freeze-dryer.
Seed:water (1:30 w/w) heating at 50 — 80 °C with 6.92 — (27)
ultrasound assistance (400 W, 2kHz, amplitude 10.52
of 40% with pulse of 1s on and 1s off) for 30 -
60 minutes; precipitate with ethanol.
Microwave-assisted Seed:water (1:40 w/V); Heated in 2.45 GHz 8.00 (23)

extraction

microwave oven at 1.3 W/gm for 15 minutes

until reaches 80 °C; stirred in the room

temperature for 30 minutes; dying with tray

dryer at 50 °C for 12 — 14 hours. Separate

mucilage from chia seed by rubbing through 40

mm mesh screen
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