laAnsugasiunainuiayulng

UNANWRANAT  ADTENENSA

UNAIF ANIAFITT

<

TAsamsN AT UdIU NN IRINITANENANNUANE S

S natAdnUUTR
-4

AMZLNRTANREAST NUIINTNRANAAR
N.A. 2543

¢



Herbal juice sherbet

MISS CHALEMSRI  SATIRASUTTIPONG
MISS SUDA LIMVONGSUWAN

A SPECIAL PROJECT SUBMITTED IN PARTIAL FULLFILMENT
OF THE REQUIREMENT FOR
THE BACHELOR DEGREE OF SCIENCE IN PHARMACY
FACULTY OF PHARMACY
MAHIDOL UNIVERSITY
2000



UnAmea

laanFuiasiunainuiayulng

a A a a a
WANAT  ANIENINNA , 401 ANNAGITII
o al a = o o 1% o Y o o &
AAgENUTNT - Tua ATA * , Tundu yezlsvdee >, daan Aeinundngd -
* AIARTNIANVNTIAN ADLINATANERT NUNANENRUNTAR

 ANAINATINAGY  ALSNATANART NININENRLNTAR

'
cal a o

larnTugafiumiundniusindanduadsunsnataluilagiiu - &9
laAnsumefiuniifsunnladuen ( deundnfessy 2) Analdiludiunanatdfon Tnataw
linaldndsanzon uaztasainnszirsuuasiuayulnsntaniinnnduasesnuie

N al 43 a = Yo =) o
qu01n HAuAIwazsall3aan1usssngns anuisnesanlaidnanarsnaign Aetiun
poandaafuladninmasiunivaqunin aruisndoutinangnisiiuin e uan el L
wisew laAnsndlsznauseililvasuvisaunaaniamaslsd Faaaz 05 - 2, nglaalaiu
Faeay 10 Wimnaglasa feeay 20 , skimmilk Faeaz 1, guar gum fasay 0.3 Taeiiutin

¥ Iy P S 8 ene doe S
waz WaiansziAuy fesar 20 (neviApuwn = 1:5 Tewtwiin)  Wevianisdesiu
lamnsudnglszamdndalneds 9 - point Hedonic scale method Inaldglsvifiuang

o

20 -35 T auau 50 Au Tnedgmsn 1 waz 2 asldunaanianasled 8 laduiesas 0.5

WAL 1 ({imﬁﬂrﬁi@ﬁ?mm) ANNAF LL@%QM?‘T’{ 3. 4. 5uax 6 delduthetn Slash
fpeaz 0.5 1, 1.5 WAz 2 (i’imﬂﬂﬁi@ﬂ?mm) ANNAAL LAZALATIZUNAN A DA LALAT
Analysis of Variance Wua1 I§F A IULAN LT IR A 6.18, 6.42,6.94,6.08, 6.60
LAY 6.78ATNAAL Tmﬂiﬂﬂﬂ?‘m‘ﬂmﬂumﬂmﬁ 3 FuAzULUANTO UG A rfmmnggmﬁ'

o o

1 uay 4 aaeltadAty (P<0.05) wsliupnsneaingmsn 2, 5 uay 6 (P>0.05)



Abstract

Herbal juice sherbet
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Sherbets are popular frozen products. Sherbets contain low fat
content (<2%) and fruits are normally included. Roselle is a popular herbal
beverage for health purpose. Roselle posses a red color and a sour taste;it is
also generally available and cheap. The development of herbal sherbet formula
from Roselle juice was carried out. Preparation of the sherbets included 0.5 -
2%w/w whipping cream or pasteurized whole milk , 10%w/w glucose syrup
20%w/w sucrose , 1%w/w skimmilk , 0.3%w/w guar gum and 20%w/w Roselle juice
( Roselle : water = 1:5 by weight). Sensory evaluation was carried out using 9 —
point Hedonic scale method among 50 panelists aged 20-35 years. Formula 1
and 2 (pasteurized whole milk formula) with fat contents of 0.5 and 1%(w/v),
respectively and formula 3 ,4 , 5, 6 (whipping cream formula)with fat contents of
0.5, 1, 1.5 and 2%(w/v) , respectively. The mean scores of formula 1-6 were 6.18
, 6.42,6.94 ,6.08, 6.60 and 6.78 , respectively. According to Analysis of Variance ,
formula 3 obtained the highest mean score and was significantly different from

formula 1 and 4 (P<0.05) but not different from formula 2 , 5 and 6 ( P>0.05)





