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INTRODUCTION & AIM RESULTS & DISCUSSION

The incorporation of plant-based ingredients into
staple foods is a growing trend aimed at enhancing
their nutritional and functional properties without
compromising quality. This study aimed to evaluate the
effects of substituting wheat flour with basil, oregano,
or rosemary powders at 2.5%, 5%, and 7.5% on the
guality of dry pasta.

METHOD

Basil Oregao Rosemary
(Ocimum basilicum) (Origanum vulgare) (Rosmarinus officinalis)
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6.69 a 116.59 a 1.81b 12.86 a 3.93a
5.49 a 130.56 a 1.43 a 28.62 c 11.46d
5.72 a 131.64 a 1.55b 30.10c 12.43 d

Control
BPP 2.5
BPP 5

N N
Q Q Q

(@)
Q

BPP 7.5 715a  142.71b  1.74b  27.10c  11.39d

11b 6.90a 157.29 b 1.60b 12.19 a 592b
12b 830b 165.86 b 1.30 a 23.82b 7.84 c
9.44b 170.21 b 1.44 a 13.37 a 433 a
591a 146.12 b 1.68b 2477 b 9.76 c
10b 7.52a 149.40 b 1.76 b 2482 b 11.23d
11b 10.85c 167.46 b 1.92b 23.46 b 8.59 ¢
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/ BPP: Basil powder pasta \
OPP: Oregano powder pasta

RPP: Rosemary powder pasta
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Pasta Cooking Properties Cooked Pasta
Optimal cooking time
(OTC)
Water absorption (WA)
Swelling index (SI)
Cooking loss (CL)

Textural Analysis

2,2 15
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CONCLUSION 7

The inclusion of aromatic herb powders in pasta
formulations  did not  significantly  affect = ciwo rerzon redsn reemsn ork2sw o s or 75 seR 2% srr o prprm 0
technological quality up to 2.5% substitution. Basil-
containing pastas exhibited the most favorable
technological performance across all levels.
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