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 Inulin is hot-water soluble polysaccharides and is classified as prebiotics. It is 

not digested in the upper gastrointestinal tract, but it is digested in the colon and 

selectively stimulates beneficial bacteria. Health benefits include colon cancer risk 

reductions. Nowadays, prebiotics are incorporated in formulae of fermented milk and 

yoghurt; there are no prebiotics-fortified ice cream and/or sherbet available in the 

market. Inulin-fortified ice cream and/or sherbet were developed as low-fat ice cream 
and/or sherbet with 2.7%w/w inulin. The products were intended as alternatives for 

health-conscious consumers. There were two flavors of Inulin-fortified ice cream and/or 

sherbet, cocoa and green tea. Three formulae were developed for each flavor, with 

different fat contents, totalling 6 formulae. Milk-fat contents of cocoa-flavored formulae 

were 0, 0.5 and 1.5%w/w whereas green tea-flavored formulae contained 0.16, 1 and 
1.67%w/w of milk fat. Sensory evaluation test was carried out among 50 panelists, using 

9-point Hedonic scale method. The average score of cocoa-flavored formulae (0, 0.5 
and1.5%w/w milk-fat) were 6.68, 6.96 and 6.44 (�like slightly� to �like moderately�), 
respectively. The average score of each formula was not different (p > 0.05). As for 
green tea-flavored formulae, the 1.67% formula obtained the average score of 6.82 (�like 

slightly� to �like moderately�) which was not different (p> 0.05) from the 0.16% formula 

which obtained the average score of 6.30 (�like slightly� to �like moderately�), but was 

higher than the 1% formula which obtained the average score of 5.96 (�neither like nor 

dislike� to �like slightly�) (p< 0.05).There was no difference between the scores of the 

0.16% and the 1% formulae (p> 0.05) 




