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ABSTRACT

Aloe ( Aloe vera , Mill. ) is the medicinal plant that has been used in bot
h cosmetics and food products for health benefits eg. aloe gel is used for peptic ul
cers , Diabetes mellitus and aloe resein is for laxative , etc. Aloe food products a
vailable commercially are manufactured by heat processing eg. canned Aloe drink
, etc., active ingredients of Aloe can then be affected during such high heat treatm
ent.

In this study , Aloe was used in the formulations of ice creams without pri
or heat treatments. The amount used in each formulation was 25% by weight. It w
as found that Aloe cubes ( 5x5x5 mm” ) in icing sugar and Aloe cubes without ic
ing sugar contributed to less favorable flavors of ice creams than that of liquid squ
eezed from Aloe gel. Preference test was carried out on 4 ice cream formula using
9 — point Hedonic scale method. The test was done among 50 pharmacy students.
It was shown that Pandan - flavored Aloe ice cream obtained the highest average
score of 7.43 ( “like moderately” to “like very much’ ). The score was significa
ntly higher than the other 3 formula ( P < 0.01 ). Coconut - flavored , Orange -
flavored Aloe ice creams and Pandan - flavored sherbet obtained the average scor
e of 6.49 , 6.45 ( “like slightly” to “like moderately’”) and 5.96 ( “neither like n

or dislike” to “like slightly” ) , respectively.





