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Abstract

BACKGROUND: Chia mucilage has potential application as a functional ingredient; advances on maximizing its extraction yield
could represent a significant technological and economic impact for the food industry. Thus, first, the effect of mechanical
agitation time (1–3 h) on the exudation of chia mucilage was analyzed. Then, response surface methodology was used to
determine the optimal combination of the independent variables temperature (15–85 ∘C) and seed: water ratio (1: 12–1:
40.8 w/v) for the 2 h exudation that give maximum chia mucilage yield. Experiments were designed according to central
composite rotatable design.

RESULTS: A second-order polynomial model predicted the variation in extraction mucilage yield with the variables temperature
and seed: water ratio. The optimal operating conditions were found to be temperature 85 ∘C and a seed: water ratio of 1: 31 (w/v),
reaching an experimental extraction yield of 116 ± 0.21 g kg−1 (dry basis). The mucilage obtained exhibited good functional
properties, mainly in terms of water-holding capacity, emulsifying activity, and emulsion stability.

CONCLUSION: The results obtained show that temperature, seed: water ratio, and exudation time are important variables of the
process that affect the extraction yield and the quality of the chia mucilage, determined according to its physicochemical and
functional properties.
© 2018 Society of Chemical Industry
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INTRODUCTION
Chia mucilage is an anionic heteropolysaccharide consisting
mainly of the sugars xylose and glucose in a 2: 1 ratio, with signifi-
cant amounts of uronic acids (glucuronic and galacturonic acids).1

This polysaccharide is exuded from the chia seeds when they
are placed in an aqueous solution; and upon full hydration, fila-
ments became apparent and conformed to a transparent ‘capsule’
attached to the seed.2,3 One of the most common methods used
to extract the mucilage from the seeds is aqueous extraction.4,5

The extraction conditions have significant effects not only on
yield, but also on the purity and relative viscosity of the extracted
crude polysaccharides.6

Different methods have been developed for the extraction of
chia mucilage, involving various technological alternatives. In all
cases, the first stage consists of the exudation of the mucilage
in an aqueous medium; however, methods differ in how the
mucilage is separated from the seed. Some methods separate
the mucilaginous liquid from the seed (centrifugation or vacuum
filtration) and then dehydrate the extracted product,7–10 whereas
other methods remove the water prior to the separation of the dry
mucilage by applying different drying techniques, such as using a
drying oven with forced-air circulation2,11 or freeze-drying.1,9

In the extraction processes, where there are multiple operat-
ing variables interacting, it is likely that those variables affect the

responding factors. Therefore, it is necessary to apply an optimiza-
tion method to determine the optimal experimental conditions.
Response surface methodology (RSM) is a set of mathematical
and statistical techniques that is widely used in the food industry
to define the combined effects that different variables have on a
desired response, thus optimizing the operating conditions, with
the advantage of reducing the number of experimental trials.12 An
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experimental strategy frequently used in the development of food
processes combines a central composite rotatable design (CCRD)
and RSM to thoroughly examine several parameters with a min-
imum experimental time, determining the most relevant factors
and their ranges of influence, as well as the interactions between
the factors.13,14 Control of the operating conditions of different
processes is of great interest for the food industry because it con-
tributes to the optimization of a technological process and pro-
vides information based on current consumer trends with respect
to the effects associated with nutrition and health.

Muñoz et al.2 studied the extraction of mucilage from Chilean
chia seeds using a Box–Behnken experimental design, achiev-
ing the optimization of the process at 80 ∘C with a seed: water
ratio of 1: 40 (70 g kg−1 (dry basis, d.b.) extraction yield). Owing
to the growing interest in this subproduct of chia seeds given
its various applications in the production of functional foods,
such as emulsions,15–17 ice-creams,11 bakery products,18–20 and
biodegradable films,21–23 advances in terms of maximizing its
extraction yield can result in a significant technological and eco-
nomic impact for the food industry. The aim of this study was to
optimize the extraction process of chia mucilage, first by analyz-
ing the effect of mechanical agitation time during extraction of the
mucilage, and then by determining the optimal operating combi-
nation of the variables temperature and seed: water ratio in the
extraction process.

MATERIALS AND METHODS
Material
The commercial chia seeds used in this study were provided
by DUSEN S.R.L., Argentina (March, 2015). They were placed in
hermetic plastic containers and stored at 5 ± 1 ∘C until further use.

Chia mucilage extraction
Mucilage was obtained by the procedure proposed by Capitani
et al.3 with some modifications: whole chia seeds were soaked
in water (1: 40 w/v) at 60 ∘C with constant stirring in order to
induce the mucilage release. Then the crude mixture containing
water, gum, and seeds was frozen at −20 ∘C for 96 h, followed by
freeze-drying (−50 ∘C, 26 Pa, 120 h) (FD-1A-50, Boyikang Labora-
tory Instruments Inc., China). The dried mucilage was separated
from the seeds by rubbing in a ZONYTEST stirrer (Buenos Aires,
Argentina) over a 20 ASTM mesh screen (840𝜇m) for three periods
of 15 min each.

Effect of exudation time on the extraction efficiency of chia
mucilage
First, the effect of the exudation time (1, 2, and 3 h) on the
extraction yield of chia mucilage was analyzed.

Experimental design and statistical analysis
For the exudation time that gave the highest extraction yield,
the best combination of extraction temperature and seed: water
ratio was evaluated in order to maximize the extraction yield of
chia mucilage. RSM combined with a CCRD was used for that pur-
pose. The design consisted of 11 experiments, adding three cen-
tral points and four axial points to the full 22 factorial design. All
the experiments were conducted in duplicate. Both coded and
actual values of the independent variables studied are listed in
Table 1. The independent variables and their ranges were selected

Table 1. CCRD for the independent variables (actual and coded
levels)

Coded level Actual level

Trial X1 X2

Temperature
(∘C)

Seed: water
ratio (w/v)

1 −1 −1 25 1: 12
2 −1 1 25 1: 36
3 1 −1 75 1: 12
4 1 1 75 1: 36
5 −1.4 0 15 1: 24
6 1.4 0 85 1: 24
7 0 −1.4 50 1: 7.2
8 0 1.4 50 1: 40.8
9 0 0 50 1: 24
10 0 0 50 1: 24
11 0 0 50 1: 24

X1, temperature, X2, seed: water ratio.

based on preliminary studies. STATGRAPHICS Centurion XV soft-
ware (version 15.2.06, StatPoint, Inc.) was used to perform the sta-
tistical analysis of the results, develop multiple regression models
from the experimental data, and predict process conditions that
may improve the extraction performance. Experimental data were
fitted to a generalized second-order model using the following
equation:

Yi = b0 + b1X1 + b2X2 –b11X2
1 + b12X1X2 –b22X2

2 (1)

where Yi , the dependent variable, is the predicted response
(extraction yield), X1 and X2 represent the coded levels of the
independent variables (temperature and seed: water ratio respec-
tively). The coefficients of the polynomial are represented by b0

(constant term), b1 and b2 (linear effects), b11 and b22 (quadratic
effects), and b12 (interaction effect). Modeling was started with a
quadratic model including linear, squared, and interaction terms.
Analysis of variance was conducted to determine significant
effects of the process variables on the response, and to fit the
second-order polynomial models to the experimental data. Only
coefficients making a significant contribution at P < 0.05 were
selected for building the models.

For statistical calculation, the variables were coded according to

Xi =
xi − x

di∕2
i = 1, 2 (2)

where Xi is the value dimension of the independent variable,
xi is the value of the independent variable in real units, xis the
mean of the highest and lowest value of xi for the 22 design,
and di is the difference between the maximum and minimum
values of xi .

Experimental validation of the optimized conditions
The extraction yield response was optimized by being maximized
according to the model. In order to validate the regression model
generated, three extraction tests were carried out under the opti-
mal operating conditions, because they were different from those
of the experiments used to develop the model.

wileyonlinelibrary.com/jsfa © 2018 Society of Chemical Industry J Sci Food Agric (2018)
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Determination of residual mucilage
The seeds obtained after the mucilage extraction under optimized
conditions were subjected to a second extraction under the same
operating conditions.

Proximal composition of chia mucilage
AOCS procedures were used to analyze moisture (Ba 2a-38
method), crude fiber (Ba 6e84 method), and ash contents (Ba
5a-49 method).24 Oil content was determined following the IUPAC
Standard Method 1.122.25 Total nitrogen content was determined
by the Kjeldahl method according to AOAC,26 and the protein
content was calculated as nitrogen x 6.25. Carbohydrate content
was estimated as nitrogen-free extract (NFE) by difference using

NFE = 100 −
(

oil + protein + crude fiber + ash
)

(3)

Functional properties of chia mucilage
Water-holding capacity (WHC), oil-holding capacity (OHC), water
absorption capacity (WAbC), water adsorption capacity (WAdC),
organic molecule absorption capacity (OMAC), emulsifying activ-
ity (EA), and emulsion stability (ES) were determined following the
procedures described by Capitani et al.27

RESULTS AND DISCUSSION
Effect of exudation time on the extraction efficiency of chia
mucilage
The variation in chia mucilage yield for the different exudation
times analyzed (1, 2, and 3 h) at 60 ∘C and with a seed: water ratio
of 1: 40 is presented in Fig. 1.

As can be observed, when exudation time was increased from
1 to 2 h, the yield increased significantly (P < 0.05) by 26.3%,
reaching the highest extraction yield at 2 h (97 g kg−1 (d.b.)). At
3 h, the yield decreased significantly by 11.9% with respect to 2 h
of exudation. Taking into account the anionic characteristic of the
chia mucilage and possible interactions with the constituents of
the seed pericarp, future investigations will be necessary to explain
this latter behavior. The exudation time that gave the maximum
extraction yield was consistent with the results reported by Muñoz
et al.2 and Campos et al.,11 who obtained the maximum yield for
chia mucilage at 2 h and 2.4 h of hydration of the chia seeds in
water respectively, which could be considered the maximum time
for the experimental exudation of mucilage.

Fitting models and optimization
The mean values of the extractions yields of chia mucilage for each
one of the 11 experiments carried out according to the experi-
mental design developed are presented in Table 2. The temper-
ature applied during the exudation process affected the color of
the chia mucilage, which was darker with increasing temperature
during extraction. This behavior can be attributed to the Maillard
products produced during heating, with a higher roasting tem-
perature resulting in a greater browning index. Thus, there are
two reactions that could result in the caramelization browning:
sugar–sugar reactions when heated at high temperatures, and
the Maillard reaction, which results from reactions between reduc-
ing sugars and proteins and their derivatives (amino acids and
amides).28 On the other hand, the change of color may be due to
the passage of some impurities, such as natural pigments, tannins,
coat, tegument, and germ, favored by high temperature.29–31

Figure 1. Effect of exudation time on the extraction yield of chia
mucilage. Different letters indicate significant differences between each
exudation time (P < 0.05). Each value is an average of two determinations
(n = 2).

Table 2. Mean values of the extraction yields of the optimized
process for extraction of chia mucilage (actual values)

Trial
Temperature

(∘C)
Seed: water
ratio (w/v)

Yield
(g kg−1 (d.b.))

1 25 1: 12 54.7 ± 0.36
2 25 1: 36 53.1 ± 0.03
3 75 1: 12 105.7 ± 0.64
4 75 1: 36 113.4 ± 0.21
5 15 1: 24 53.9 ± 0.47
6 85 1: 24 121.7 ± 0.65
7 50 1: 7.2 80.3 ± 0.71
8 50 1: 40.8 91.1 ± 0.29
9 50 1: 24 90.3 ± 0.13
10 50 1: 24 92.1 ± 0.56
11 50 1: 24 88.0 ± 0.28

The experimental data were fitted to a second-order polynomial
model for predicting the variation in extraction yield Y (% (d.b.))
with the variables temperature and seed: water ratio. The polyno-
mial model for the extraction yield of chia mucilage (adjusted R2:
0.9532; lack of fit: P = 0.0668) is

Y = 9.02 + 2.60X1 + 0.26X2 –0.25X2
1 + 0.23X1X2 –0.35X2

2 (4)

with X1 and X2 being the coded values of temperature and seed:
water ratio respectively.

The value of R2 indicates that the model accounts for more
than 95% of the variability in extraction yield for the selected
operating variables (temperature and seed: water ratio). The lack
of fit was not significant (P > 0.05), indicating that the proposed
model could be used for predicting the extraction yield of chia
mucilage within the experimental range studied.
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Figure 2. Response surface for the effect of temperature and seed: water
ratio on yield of chia mucilage.

Figure 3. Pareto chart of the extraction yield of chia mucilage. The
black line indicates the critical level above which the variables presented
a significant effect (P ≤ 0.05). A: temperature; B: seed: water ratio.

The response surface plot of the proposed model is presented
in Fig. 2 for a better visualization, showing the effect of the inde-
pendent variables temperature (coded value X1) and seed: water
ratio (coded value X2) on the extraction yield of chia mucilage. The
factors (temperature and seed: water ratio) presented statistically
significant linear effects. As for the quadratic terms, only that cor-
responding to seed: water ratio was significant (P < 0.05), whereas
the interaction between both independent variables was not sig-
nificant (P > 0.05) on the extraction yield (Fig. 3). Thus, the yield of
chia mucilage was higher when higher temperatures were applied
during the exudation treatment, while the seed: water ratio pre-
sented a quadratic effect that was significant, reflected in a slight
concave variation of yield with seed: water ratio (Eq. (4), Fig. 2). The
increase in yield with temperature might be due to the decrease in
viscosity of the mucilage linked to the seeds, which makes them
less sticky and can be effectively released under higher tempera-
ture. The temperature dependency may also be due to the increase
in solubility of the mucilage, as well as, the mass transfer rate of
the water-soluble polysaccharides in the cell wall.6 Similar behav-
ior for the extraction yield of mucilage was achieved by Koocheki
and co-workers29,32,33 from Eruca sativa, Alyssum homolocarpum,
and Lepidium perfoliatum and by Cui et al.34 from flax seeds using
response surface methodology.

Building the model with only the statistically significant variables
and their interactions for a level of P < 0.05 gave an equation
with a significant lack of fit (P < 0.05), so this adjusted model was
not valid. Therefore, the complete model, Eq. (4), was used for
optimizing the extraction process. The highest yield obtained with
this model was of 124 g kg−1 (d.b.) for a temperature of 85 ∘C
(X1: 1.4) and a seed: water ratio of 1: 31 (X2: 0.84).

In order to validate the model, the optimum operating con-
ditions were used (temperature 85 ∘C and seed: water ratio 1:
31 w/v), since they did not correspond to the treatments used to
develop the model. Thus, the mucilage yield observed experimen-
tally was 116 g kg−1 (d.b.), giving a relative error of 6.9%. The stan-
dard deviation between the predicted and the experimental value
was 0.56, being within the range observed for the experimen-
tal data used to develop the model (see Table 2). Therefore, the
results obtained indicate that the second-order polynomial model
is appropriate to predict the extraction yield of chia mucilage
under the operating conditions of the method used.

The extraction yield obtained in this work was higher than that
reported by Campos et al.11 and Muñoz et al.,2 who optimized the
extraction of chia mucilage by applying hot-air circulation drying
(49.5 g kg−1 (d.b.) and 69.7 g kg−1 (d.b.) respectively). The yield was
also higher than that observed by Capitani et al.,9 who obtained
38 g kg−1 (d.b.) yield using the same extraction method but with
other operating variables. On the other hand, our extraction yield
was similar to that reported in a patent that describes a method for
obtaining chia mucilage that includes mechanical agitation and
ultrasound as variables associated with the solubilization stage
(150 g kg−1 (d.b.)).35

Residual mucilage
The seeds obtained from the optimum treatment, which were
subjected to a second extraction under the predicted optimum
operating conditions (temperature 85 ∘C and seed: water ratio 1:
31 w/v), presented residual mucilage content of 68 ± 0.42 g kg−1

(d.b.). This indicates that the mucilage is not extracted exhaustively
in one operation alone. This behavior could be associated with
previous studies reported by Capitani et al.3 about the microstruc-
tural characterization of chia seeds after the extraction of mucilage
(by freeze-drying), where they observed that the surface of those
seeds presented small spaced mesocarp cells, which could release
mucilaginous substances during a second extraction process.

Proximal composition of chia mucilage
The chia mucilage obtained under the optimum extraction con-
ditions (temperature 85 ∘C and seed: water ratio 1: 31 w/v) had
the following proximate composition (d.b.): moisture 79.3 ± 0.40 g
kg−1, protein 164.0 ± 0.01 g kg−1, crude fiber 79.2 ± 0.51 g kg−1, oil
90.5 ± 0.74 g kg−1, ash 103.1 ± 0.12 g kg−1 and NFE 563.3 ± 1.14 g
kg−1. The protein content of the mucilage could be attributed
to the natural presence of structural proteins and enzymes, and
also a possible contamination with seed-germ during the extrac-
tion process.36 In this sense, the amount of protein obtained
could be related to the way the mucilage is separated from the
chia seeds. The friction generated during the manual breakage
of the freeze-dried mixture could produce rupture of the seeds,
passing through the sieve mesh along with the mucilage, and
thus affecting the level of residual protein.15 While protein con-
tent was higher than that reported by Coorey et al.7 for chia
mucilage (35.4 g kg−1 (d.b.)) and by Timilsena et al.1 for puri-
fied chia mucilage (26 g kg−1 (d.b.)), it was lower than the levels

wileyonlinelibrary.com/jsfa © 2018 Society of Chemical Industry J Sci Food Agric (2018)
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Table 3. Functional properties of chia mucilage obtained accord-
ing to optimum operating conditions (85 ∘C, 2 h, and 1: 31 w/v)

Property Chia mucilage

WHC (g g −1) 98.97 ± 3.69
WAbC (g g −1) 14.93 ± 0.52
WAdC (g g −1) 0.97 ± 0.03
OHC (g g −1) 22.20 ± 0.47
OMAC (g g −1) 25.67 ± 0.81
EA (mL/100 mL) 54.67 ± 1.89
ES (mL/100 mL) 57.56 ± 0.31

reported by Segura-Campos et al.8 for a chia mucilage (250.7 g
kg−1 (d.b.)) and by Capitani et al.9 using the same method but
different extraction variables (188.5 g kg−1 (d.b.)). Timilsena et al.1

associated the protein content remaining in the purified chia
mucilage with the possible existence of covalent bonds between
proteins and lipids with the polysaccharide.

Functional properties of chia mucilage
The functional properties of chia mucilage are presented in
Table 3. WAbC is defined as the amount of water that a fiber
source is able to absorb when placed in excess water. WAdC is the
ability of a structure to adsorb water superficially when exposed
to an atmosphere of constant relative humidity. WHC expresses
the maximum amount of water that can be retained per gram
of dry material in the presence of water and under the action of
an external force (centrifugation) and that is in equilibrium with
the medium. It is worth mentioning that the WHC is important
in relation to the formulation and processing of high-fiber foods,
that the WAbC is of interest in processes such as extrusion, where
the raw material is wet before or during the process, and that the
WAdC is related to the stability and deteriorative changes of a
fiber source during storage.37

The chia mucilage exhibited a high level of WHC, similar that
that reported by Segura-Campos et al.8 in their characterization
of chia mucilage (103.2 g g −1), and lower than that observed by
Coorey et al.7 (266.55 g g −1). According to Olivos-Lugo et al.,38

a good level of WHC is required for manufacturing certain food
products, for example sausages, in order to improve their structure
and reduce the water loss during the cooking process. On the other
hand, the WAbC was lower than that observed by Segura-Campos
et al.8 (44.08 g g −1). The different value ranges for the functional
properties associated with water affinity could be attributed to
the different protein and fiber contents between the mucilages.
It should be noted that proteins have a large number of exposed
hydrophilic sites that interact with water and increase WAbC,
whereas fiber has the ability to form gels and retain water.39,40 As
for the properties related to the affinity to various lipid compounds
(OHC and OMAC), they were high, and that behavior could be
associated with the low lipid content of mucilage (90.5 g kg−1

(d.b.)).
The OHC was within the range reported by Ciau-Solís41 for chia

mucilage obtained from Mexican seeds (25.79 g g −1). However,
Coorey et al.7 obtained a mucilage with a higher OHC (58.61 g
g 1) associated with its lower lipid content (5.5 g kg−1 (d.b.)). A
high level of OHC is adequate for preparing food emulsions.37

In the case of EA and ES, they were high, revealing a good
characteristic of chia mucilage for its application in the formulation
of food emulsions. In that respect, Capitani et al.15 and Guiotto

et al.16 suggested that incorporating 7.5 g kg−1 of chia mucilage to
oil–water emulsions favors their stability during storage at 4 ∘C.

CONCLUSIONS
In this study, response surface methodology was used to model
and optimize the extraction process of chia mucilage, which
involves the exudation of mucilage in an aqueous medium,
freeze-drying, and sieving. Temperature, seed: water ratio, and
exudation time are important variables of the process that affect
the extraction yield and the quality of the chia mucilage, deter-
mined according to its physicochemical and functional properties.
A second-order polynomial model was used to predict the vari-
ation in extraction yield for the following operating conditions:
exudation temperature and seed: water ratio, with an exudation
time of 2 h. The effect of temperature on the extraction yield of
chia mucilage was higher than that of seed: water ratio. Increasing
the extraction temperature increased the extraction yield. The
predicted optimum operating conditions to maximize extraction
of chia mucilage were a temperature of 85 ∘C and a seed: water
ratio of 1: 31 (w/v). The mucilage obtained under these conditions
(extraction yield of 116 g kg−1 (d.b.)) exhibited good functional
properties, mainly in terms of WHC (98.97 g/g) and EA and ESy
(54.67 g g−1 and 57.56 g g−1 respectively), making chia mucilage
a potential thickening and stabilizing agent for the food industry.
It was also determined that one extraction operation alone does
not extract the mucilage exhaustively; because of that, a second
extraction under the predicted optimum operating conditions
allowed to obtain 68 g kg−1 of additional mucilage. Owing to the
increasing interest in this subproduct of chia seeds, given its var-
ious applications (functional foods: emulsions, bakery products,
as well as biodegradable films), advances toward maximizing its
extraction yield could represent a significant technological and
economic impact for the food industry.

ACKNOWLEDGEMENTS
This work was supported with grants from Agencia Nacional de
Promoción Científica y Tecnológica (ANPCyT, PICT 2013-0563),
Consejo Nacional de Investigaciones Científicas y Técnicas (CON-
ICET, PIP 1735), Universidad Nacional de La Plata (UNLP, 11/X610)
and Universidad Nacional del Centro de la Provincia de Buenos
Aires (UNCPBA, E03/170), Argentina. MI Capitani has received a fel-
lowship from CONICET, Argentina. SM Nolasco is a scientific and
technological researcher and professor at the Facultad de Inge-
niería de la Universidad Nacional del Centro de la Provincia de
Buenos Aires (UNCPBA) and associated researcher of the Comisión
de Investigaciones Científicas de la Provincia de Buenos Aires (CIC,
Argentina). MC Tomás is professor at the Facultad de Ciencias Exac-
tas de la Universidad Nacional de La Plata (UNLP) and member of
the career of Scientific and Technological Researcher of CONICET,
Argentina.

REFERENCES
1 Timilsena YP, Adhikari R, Kasapis S and Adhikari B, Molecular and

functional characteristics of purified gum from Australian chia seeds.
Carbohydr Polym 136:128–136 (2016).

2 Muñoz LA, Cobos A, Diaz O and Aguilera JM, Microstructure, mucilage
extraction and hydration. J Food Eng 108:216–224 (2012).

3 Capitani MI, Ixtaina V, Nolasco SM and Tomás MC, Microstructure,
chemical composition and mucilage exudation of chia (Salvia his-
panica L.) nutlets from Argentina. J Agric Food Chem 93:3856–3862
(2013).

J Sci Food Agric (2018) © 2018 Society of Chemical Industry wileyonlinelibrary.com/jsfa



www.soci.org SC Orifici et al.

4 Tabatabaee Amid TB and Mirhosseini H, Optimization of aqueous
extraction of gum from durian (Durio zibethinus) seed: a poten-
tial, low cost source of hydrocolloid. Food Chem 132:1258–1268
(2012).

5 Behbahani BA, Yazdi FT, Shahidi F, Hesarinejad MA, Mortazavi SA and
Mohebbi M, Plantago major seed mucilage: optimization of extrac-
tion and some physicochemical and rheological aspects. Carbohydr
Polym 155:68–77 (2017).

6 Wu Y, Cui SW, Tang J and Gu X, Optimization of extraction process of
crude polysaccharides from boat-fruited sterculia seeds by response
surface methodology. Food Chem 105:1599–1605 (2007).

7 Coorey R, Tjoe A and Jayasena V, Gelling properties of chia seed and
flour. J Food Sci 79:859–866 (2014).

8 Segura-Campos MR, Ciau-Solís N, Rosado-Rubio G, Chel-Guerrero L and
Betancur-Ancona D, Chemical and functional properties of chia seed
(Salvia hispanica L.) gum. Int J Food Sci 2014:241053 (2014).

9 Capitani MI, Corzo-Ríos LJ, Chel-Guerrero LA, Betancur-Ancona DA,
Nolasco SM and Tomás MC, Rheological properties of aqueous dis-
persions of chia (Salvia hispanica L.) mucilage. J Food Eng 149:70–77
(2015).

10 Goh KKT, Matia-Merino L, Chiang JH, Quek R, Soh SJB and Lentle
RG, The physico-chemical properties of chia seed polysaccharide
and its microgel dispersion rheology. Carbohydr Polym 149:297−307
(2016).

11 Campos BE, Dias Ruivo T, da Silva Scapim MR, Scaramal Madrona G
and de C Bergamasco R, Optimization of the mucilage extraction
process from chia seeds and application in ice cream as a stabilizer
and emulsifier. LWT– Food Sci Technol 65:874–883 (2016).

12 Montgomery DC, Diseño y Análisis de Experimentos. Editorial Grupo
Editorial Iberoamérica, México, p. 369 (1991).

13 De Figueiredo AK, Rodríguez LM, Lindström LI, Riccobene IC and
Nolasco SM, Performance analysis of a dehulling system for safflower
grains. Ind Crops Prod 43:311–317 (2013).

14 Lima Junior FA, Cavalcante Conceição M, Vilela de Resende J, Affonso
Junqueira L, Guimarães Pereira C and Torres Prado ME, Response
surface methodology for optimization of the mucilage extraction
process from Pereskia aculeate Miller. Food Hydrocolloids 33:38–47
(2013).

15 Capitani MI, Nolasco SM and Tomás MC, Stability of oil-in-water (O/W)
emulsions with chia (Salvia hispanica L.) mucilage. Food Hydrocol-
loids 61:537–546 (2016).

16 Guiotto EN, Capitani MI, Nolasco SM and Tomás MC, Stability of
oil-in-water emulsions with sunflower (Helianthus annuus L.) and
chia (Salvia hispanica L.) by-products. J Am Oil Chem Soc 93:133–143
(2016).

17 Julio LM, Ixtaina VY, Fernández MA, Torres Sánchez RM, Nolasco SM and
Tomás MC, Development and characterization of functional O/W
emulsions with chia seed (Salvia hispanica L.) by-products. J Food Sci
Technol 53:3206–3214 (2016).

18 Borneo R, Aguirre A and León A, Chia (Salvia hispanica L.) gel can be
used as egg or oil replacer in cake formulations. J Am Diet Assoc
110:946–949 (2010).

19 Ferrari Felisberto MH, Wahanik AL, Rodrigues Gomes-Ruffi C, Pedrosa
Silva Clerici MT, Chang YK and Steel CJ, Use of chia (Salvia hispanica
L.) mucilage gel to reduce fat in pound cakes. LWT–Food Sci Technol
63:1049–1055 (2015).

20 Fernandes SS and Salas-Mellado MM, Addition of chia seed mucilage
for reduction of fat content in bread and cakes. Food Chem
227:237–244 (2017).

21 Muñoz LA, Aguilera JM, Rodriguez-Turienzo L, Cobos A and Diaz O,
Characterization and microstructure of films made from mucilage
of Salvia hispanica and whey protein concentrate. J Food Eng
111:511–518 (2012).

22 Dick M, Haas Costa TM, Gomaac A, Subirade M, de Oliveira Rios A
and Hickmann Flôres S, Edible film production from chia seed

mucilage: effect of glycerol concentration on its physicochemical
and mechanical properties. Carbohydr Polym 130:198–205 (2015).

23 Capitani MI, Matus-Basto A, Ruiz-Ruiz JC, Santiago-García JL,
Betancur-Ancona DA, Nolasco SM et al., Characterization of
biodegradable films based on Salvia hispanica L. protein and
mucilage. Food Bioprocess Technol 9:1276–1286 (2016).

24 AOCS, Official Methods and Recommended Practices of the AOCS, 5th
edn. AOCS Press, Champaign, IL (1998).

25 Paquot C and Hautffene A eds, Standard Methods for the Analysis of Oils,
Fats and Derivates, 7th edn. Blackwell Scientific, Oxford (1992).

26 AOAC, Official Methods of Analysis, 15th edn. Association of Official
Analytical Chemists, Washington, DC (1990).

27 Capitani MI, Spotorno V, Nolasco SM and Tomás MC, Physicochemical
and functional characterization of by-products from chia (Salvia
hispanica L.) seeds of Argentina. LWT– Food Sci Technol 45:94–102
(2012).

28 Arkoub-Djermoune L, Boulekbache-Makhlouf L, Zeghichi-Hamri S,
Bellili S, Boukhalfa F and Madani K, Influence of the thermal process-
ing on the physico-chemical properties and the antioxidant activity
of a Solanaceae vegetable: eggplant. J Food Qual 39:181–191 (2016).

29 Koocheki A, Taherian AR, Razavi SMA and Bostan A, Response surface
methodology for optimization of extraction yield, viscosity, hue and
emulsion stability of mucilage extracted from Lepidium perfoliatum
seeds. Food Hydrocolloids 23:2369–2379 (2009).

30 Balke D and Diosady LL, Rapid aqueous extraction of mucilage from
whole white mustard seed. Food Res Int 33:347–356 (2000).

31 Avallone R, Plessi M, Baraldi M and Monzani A, Determination of chem-
ical composition of carob (Ceratonia siliqua): protein, fat, carbohy-
drates, and tannin. J Food Compos Anal 10:166–172 (1997).

32 Koocheki A, Razavi SMA and Hesarinejad MA, Effect of extraction
procedures on functional properties of Eruca sativa seed mucilage.
Food Biophys 7:84–92 (2012).

33 Koocheki A, Mortazavi SA, Shahidi F, Razavi SMA, Kadkhodaee R and
Milani JM, Optimization of mucilage extraction from qodume shirazi
seed (Alyssum homolocarpum) using response surface methodology.
J Food Process Eng 33:861–882 (2010).

34 Cui W, Mazza G, Oomah BD and Biliaderis CG, Optimization of an
aqueous extraction process for flaxseed gum by response surface
methodology. Lebensm-Wiss Technol 27:363–369 (1994).

35 Marin Flores FF, Acevedo MJ, Tamez RM, Nevero MJ and Garay AL,
Method for obtaining mucilage from Salvia hispanica L. World Intel-
lectual Property Organization WO/2008/0044908 (2008).

36 Lopes da Silva JA and Gonçalves MP, Studies on a purification method
for locust bean gum by precipitation with isopropanol. Food Hydro-
colloids 4:277–287 (1990).

37 Zambrano ML, Meléndez R and Gallardo Y, propiedades funcionales y
metodología para su evaluación en fibra dietética, in Fibra Dietética
en Iberoamérica: Tecnología y Salud: Obtención, Caracterización,
Efecto Fisiológico y Aplicación en Alimentos, ed. by Lajolo MF,
Saura-Calixto F, Witting E and Wenzel E. Varela Editora Brasil, pp.
195–209 (2001).

38 Olivos-Lugo B, Valdivia-López MÁ and Tecante A, Thermal and physic-
ochemical properties and nutritional value of the protein fraction of
Mexican chia seed (Salvia hispanica L.). Food Sci Technol Int 16:89–96
(2010).

39 Yeh HY, Su NW and Lee MH, Chemical compositions and physicochem-
ical properties of the fiber-rich materials prepared from shoyu mash
residue. J Agric Food Chem 53:4361–4366 (2005).

40 Vázquez-Ovando A, Rosado-Rubio G, Chel-Guerrero L and
Betancur-Ancona D, Physicochemical properties of a fibrous fraction
from chia (Salvia hispanica L.). LWT–Food Sci Technol 42:168–173
(2009).

41 Ciau Solís NA, Caracterización fisicoquímica del aceite y la goma
obtenida de semillas de chía (Salvia hispanica L.). Masters thesis,
Universidad Autónoma de Yucatán, Mérida, Mexico (2007).

wileyonlinelibrary.com/jsfa © 2018 Society of Chemical Industry J Sci Food Agric (2018)


