laANTNLAZ/UFTaLTRTILARINNIAR (2)

UNNEI? UNAS 1scaNAT

UNAI? 51U WONAINA

TassmsitasiifludiunisrasmsAnsaunangns
UStyny e nfaAN A AT UM R
AMZLNATANANT NUNINLIRENARA
N.A. 2551



|ICE CREAM AND/OR SHERBET FROM
MANGOSTEEN (2)

MISS NAPASIRI PRASOMSRI
MISS RACHANA PHUTTIKUL

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



TASINITNLAL

1524 laAn3nuaz/vsalgasiunaINiIAn (2)

(37.3%0 F3A7)

A1a13¢MLFNEN

(3A.5891 FFNEARE)

a1a13eLEN 99

(97.03. 13NN 34N195)

ana3sMLEnE99u



UNAAED

laAnsuuaz/msaLasiunaInainm (2)

UN&3 Uszaned, f1un wming

sl a al o o o o o y = | a
ANANsENUTNT : Tua AFAY*, Taa0 Aeinudnd*, YTualleu sannsh
* NIARTIBMNTAN ANUTINATANARNST NN INENdENTing
** AARTN9ATIANEN ANEINATANART NdNENANTing

o v o a ¥ a
AdAry : Tane, ladnau, assiueyyadass

= [ a o e‘-dl Vo a ] o = a !
1@ﬂﬂ?ﬂ Lﬂumﬂﬁlﬂmeﬂﬂlﬂﬁmﬂ’)’ﬁ\luﬂﬂLLW?M@’]EiMﬁ@’ﬂUH PNNNNTANGIULIZNaL

dld 61 1 | QI 1 Y o G A g [ % :l/
sz Tamisaguniniraziilunainauen v laansuuazvsame fius Aatiulu

v &
o a Yy

= X =2 yyo o =< PP a Ry o & =
NN9ANHATIN aslddempaadunalinfignasiuenyagassnanimudulasnis
lamnansianntsznausian loAnsunugu @liunndladufenss 9 waz 11 Taeuauin) a9
1sznaufag WN&A, whipping cream, UNINANUULE, WNDWWINY, WIANanse, sodium

carboxymethylcellulose, ANTUSNNAUANIALLIAT UATANIUSNATHY HANAL  WN@1947R

o

A o o 1 G d’l (R o a %
wasndenn (@mﬂmwﬂmmmmnmmaiﬂﬁmuwugmmmu 2 n3u:1 Atandy) ann

Q

nsAnwnnesnueyyasasyieald DPPH luaimasey wudn leansngrsnidsunns
o v H v a Lo a a X o oA A o =

laduferns 9 uaz 11 Tnaniwiin gmasiueyyadassiinaugn 4 windledauivlesnsy

d” dl M v o A o dl o a a o = o

fug i lildnannsansainaensians Wennnisdsziiun@ninueilaanansiananig

Uszam&uiasdaeds 9-point hedonic scale Tnaldfilsziiuisnun 50 aw wuadn lesnss

o

o dld v Y %’ o Yo d‘ !
NQ@@V]NLE‘N’]M%INH?@H@& 9 uaz 11 laadniin 1®?UﬂtLLuuWJ’mﬁJ@UI@ﬂ‘J‘QNLQZQEIL‘VI’] U

a Yy

7.62 1Y 7.40 ANNANAU AR “TAULIUNANY” DN “TAUNIN” AINANTILATIZANAN AT RGN

35 ttest wudn laAnuyivansgeslaumzuuuanTanlngmueaeliuansnail



Abstract

Ice cream and/or sherbet from Mangosteen (2)
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Ice cream is currently one of the popular products. Addition of some health-
benefiting nutrients to ice cream and/or sherbet should transform them into value-added
products. Mangosteen, a fruit which exhibited a good antioxidant activity was developed
into ice cream/sherbet. Mangosteen ice cream consisted of plain ice cream and
mangosteen extract. The plain ice cream (9%w/w and 11%w/w fat) consisted of fresh
milk, whipping cream, skimmed milk, sweetened condensed milk, sugar, sodium
carboxymethylcellulose, strawberry flavoring agent and pink colorant. The ratio of the
mangosteen extract powder and plain ice cream was 2 grams:1 kilogram. Antioxidant
activity was determined using DPPH method. It was found that both mangosteen ice
cream formulae, with the fat content of 9%w/w and 11%w/w, exhibited the antioxidant
activity four times higher than the plain ice cream formulae. Sensory evaluation test was
carried out using 9-point Hedonic scale method among 50 panelists. According to t-test,
it was found that the mean scores of both ice cream formulae were not significantly
different. Mangosteen ice cream formulae with 9%w/w and 11%w/w fat obtained the

mean score of 7.62 and 7.40 (“like moderately” to “like very much”), respectively.



