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Abstract

Ice cream and/or sherbet from Mangosteen

Chutiporn Wongka, Chocktavee Euareeetham

Project advisor : Vimol Srisukh*, Walla Tungrugsasut*, Primchanien Moongkarndi**
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Nowadays, frozen products such as ice cream and sherbet are very popular. In
addition, the products which contained substances with health benefit are very popular
as well. The purpose of this study was to develop mangosteen ice cream since
mangosteen fruit has been shown to exhibit antioxidant activity. The ice cream formulae
consisted of pureed mangosteen fruit aril and seed in varying concentrations (0%, 20%,
30%, 35%), whipping cream, whole milk, skimmed milk, sucrose, gelatin, apple flavor
and violet colouring agent. The antioxidant activity of ice cream was determined by
DPPH method. The results of antioxidant activity were shown as IC,. The IC,; of ice
cream for the 0%, 20%, 30% and 35% formula was 0, 11.5, 11.7 and 11.97 mg/ml,
respectively. Sensory evaluation was carried out using 9-point Hedonic Scale Method
among 50 panelists for the 30% and 35% formulae. According to t-test, the 35%
mangosteen formula obtained the mean score of 7.06 (“like moderately” to “like very
much”) which was significantly higher than the 30% mangosteen formula which obtained

the mean score of 6.38 (“like slightly” to “like moderately”), p<0.05.





