laAnTxN Laz/1isa L IasLLR

ANUAANIALAL/UTD WIATENAAN

UNE? UNA

Y
UNE1? BN WHNNT

Tassmsitasililuduniasms@nsmunangns
UsuaninamAansUuss
ANZLNATAIARAT  NWINLIRENARA
N.A. 2551



|ICE CREAM AND/OR SHERBET FROM POMELO
AND/OR CITRUS FRUITS

MISS NARUEMON BOONTOR
MISS SUTIDA PUMKUMAN

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



TASINISNLAR

1329 laANTN waz/uFe WasiuAANARNIawAs/Msa NIATENAEN

(sA.3na F3AT)

aNa3eNLFNEN

(A.Az.dundu yryasilsenirs)

ANA3E TN

(3A. 5880 F9TNEARE)

ANA3E TN



UNARED
ladnsa waz/ivisa wasiunanuadulanaz/sa NIAszNAAN

UONA YoUse , 49A1 WNnuNT

anAsENLTnEn  dua Aieer Tundu yoyezilsedas, daan sednundne

*NIARTIBNMNTAN ARNFTANENT AN ABNTing

o aa

**ANPRTUNATIHADY AMZINATANART NUNANeNFENina

AdAny : lernTu mefiun, dule NMnszady

al '8 [~ a o o‘d‘ Yo a | 1 o

Tornsuuaziafiun Wuadaineimliiuaudosiuateninluilagiu dseney
o -QIIB./ a o £ -dl a % ' g o Z// a o ifd a
ungustnariunn aouaulaluzasreudniuriguainainau - sadulasanisadeiacd
Smguszaeiazinaliituineessmalneiianisegunmm  snwaulverlugilves
leantusiamefiun Tnanaifidndaenun fe dule saufunaldfutiuressumnalnguas
sz lammanaatinesasianie mumqu% Frunsineentiadi dulefiiunwmun Ae
Zulougnesduazanlug GmLmuﬂﬂﬂm:r’]mmmﬁqmm@%a%mz DPPH Tne/ld Trolox

[~1 Aﬁl a ¢£‘ U a oI/ v as .
\Huansninsgu WelseuWaugMEnIssinueandiadi faeds 96 - well microplate assay
1 90/ Z// dgl o = 1 a aa = Qfaz a a nlx
wudntAuaniledulenugnesauazaniugy 1 Jadans  Ngndsunisinineendindu
WL 0.79 uaz 0.42 HaANTHTEY Trolox WATNINIMWIHARIW HNARADT 3 gms Taun
ladnaudulaladn 5% dUsznausnatingula 34.6%, lasnsudulalasiy 5% Nniledula
tsrnausnaindula 28.10 % liadula 18.87 % uazmasiumlsznausiatindula 46%

v
6 o

WU BRSO 3 mmmmqu% FunsiAneandiadi (1 LaaamT) Winnu 0.116, 0.123
WAz 0.218 NAANTNUAY Trolox WAZANNNIFUNARS TG 3 4

As lldssiiunnadssan
Audalnes 9 - point Hedonic Scale TagldEtlsziin 50 Al mﬁmmzﬁmmmﬁﬁimaﬁ%
Analysis of Variance wud1 leansnlesiu 5% FfuAzuuuanNgaiaas 7.06 ( “seaudiu
’d « » -dl 1 1 o I's -dl Vo -QII «

A" DN “mauNn” ) aelduansiumefiun falAsuAZLLUANTELLRAY 6.38 ( “Tal
< L ” =< «“ ” ] Gl o | | a o o o

@ntiaa” 9 “gautlunane” ) (p > 0.05) uslarnauladu 5 % azuansnead 1 liad1Aty
WanFaueuiulednsa ey 5% nldledule NFTUATLUUANNTALIAAY 6.06 ( “Tau
wneeDe “rauliunane” ) (p < 0.05) FNNAZLUUANNTALLRAL IR Ta FLUA I WANFN

anleraulasiu 5% niliedula (p > 0.05)



Abstract
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At present, ice cream and sherbet are very popular. Since consumers concern
more about health products, the purpose of this study was to develop ice cream and/or
sherbet from indigenous fruits of Thailand. Pomelo showed several health benefits
includling antioxidant activity. "Thongdee” and “Khao Yai” pomelo were selected for this
study. The study on antioxidant activity of pomelo by determining the stability of free
radical, diphenylpicrylhydrazyl (DPPH), using 96-well microplate assay, was carried out.
Vitamin E analog (Trolox) was used as the standard. It was found that 1 ml of the juice of
"Thongdee” and “Khao Yai” pomelo fruits exhibited the activity of 0.79 and 0.42 mg of
Trolox, respectively. The three fomulae developed were 5% fat ice creams (which
consisted of 34.6% pomelo juice), 5% fat ice cream with pomelo pulp (which consisted
of 28.10 % pomelo juice and 18.87 % pomelo pulp), and sherbet (which consisted of
46 % pomelo juice). The antioxidant activity of the three formulae (1 ml) were 0.166,
0.123 and 0.218 mg of Trolox, respectively. Sensory evaluation was carried out, using 9
— point Hedonic scale method, among 50 panelists. According to Analysis of Variance,
5% fat ice cream obtained the average mean score of 7.06 (“like moderately” to “like
very much”). The score was not different (p > 0.05) from sherbet which obtained the
average mean score of 6.38 (“like slightly” to “like moderately”). The average mean
score of 5% fat ice cream was significantly higher (p < 0.05) than 5% fat ice cream with
pomelo pulp which obtained the average mean score of 6.06 (“like slightly” to “like
moderately”). The average mean score of sherbet was not different from 5% fat ice

cream with pomelo pulp. (p >0.05).



