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Abstract

Ice cream and/or sherbet from vegetables and fruits

Worawan Chanchaisamrit, Wareesa Tachachanvichit
Project advisor : Vimol Srisukh*, Walla Tungrugsasut*
*Department of Food Chemistry, Faculty of Pharmacy, Mahidol University
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At present, ice cream and sherbet are very popular among Thai people and
consumers concern more about health products. Selection of some vegetables and
fruits which contained health-benefiting compounds and processed into ice cream
and/or sherbet should transform them into value-added products. The purpose of this
study was to develop ice cream and/or sherbet from vegetables and fruits with high
contents of health-benefiting compounds. Three types of ice cream were developed;
they included vitamin A, vitamin C and prebiotic types. Particular kinds of vegetable and
fruit were selected for each type. The six formulae developed were vitamin A ice cream
and sherbet, vitamin C ice cream and sherbet, and prebiotic ice cream and sherbet.
Sensory evaluation was carried out, using 9-—point Hedonic Scale method, among 50
panelists. According to Analysis of Variance, vitamin A ice cream and sherbet obtained
the highest average mean scores of 7.7 and 7.46 (“like moderately” to “like very much”),
respectively. The scores were higher (p < 0.05) than those of vitamin C and prebiotic ice
cream which obtained the average mean scores of 6.98 and 6.8 (“like slightly” to “like
moderately”), respectively. Vitamin C sherbet obtained the average mean score of 6.48
(“like slightly” to “like moderately”) that was not different (p > 0.05) from prebiotic ice
cream and sherbet. Prebiotic sherbet obtained the lowest average mean score of 6.02

(“like slightly” to “like moderately”).





