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Abstract

Development of ice cream and/or sherbet from soy milk

Theresa Thaniyavarn, Natchanan Trongpanich
Project Advisors: Walla Tungrugsasut®, Vimol Srisukh*
*Department of Food Chemistry, Faculty of Pharmacy, Mahidol University
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Soybean has long been well accepted by the consumers as high nutritious cereal, a
good source for fat and protein. Previous researches indicated the presence of isoflavones,
categorized as phytoestrogens, which help alleviate menopausal symptoms such as hot flush,
and reduce risk of osteoporosis as well. Soy milk ice cream formulae of various flavors were
developed. The basic ingredients consisted of soy milk (27.8% W/W), sugar (14%) whipping
cream (14%), gelatin (6%), guar gum (3%) and water (33%). Four different flavored ice cream
formulae developed included; peanut flavor (with ground, roasted peanut), black sesame
flavor (with ground, roasted black sesame seed), orange flavor (with orange juice, citric acid
and orange oil) and cocoa flavor (with cocoa powder). Preliminary sensory evaluation, using
9-point Hedonic scale, was carried out twice among 15 Pharmacy students. Analysis of
variance (ANOVA) was used as the statistical analysis. The mean scores of the black sesame,
orange and cocoa flavors were higher than the basic formula. The three flavors were further
developed and subjected to sensory evaluation, using the 9-point Hedonic scale method
among 92 students and personnels. Orange flavor and cocoa flavor received the mean
scores of 7.27 (“like moderately” to “like very much”), and 6.95 (“like slightly” to “like
moderately”), respectively. However, both flavors obtained significantly higher (p<0.05)
preference than black sesame flavor which received the mean score of 5.85 (“neither like

nor dislike” to “like slightly”).





