laANsN waz/visa LIasLUA

gnsensuauNine

UMNAII NUNITTTU ALRa999504

WA NNATHY NaNgAUS

[

TasamsiAr it udiunilarasnisAnaNuangns
U natAans U UTIR
ANZLNATAIARNT  NWINLRENARA

N.A. 2553



THAI DESSERT ICE CREAM AND/OR SHERBET

MISS KANOKWAN  SIRITIARAWAN
MISS KAMONRAT HOMSUKLON

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



TASINISNLA R

= = o 4 o a
LgaN ‘lﬂﬂﬂﬁu LLAS/1A9R Lﬁaﬁ‘mmgm‘m‘iumuulwﬂ

(3A.348 A7)

ANANIENLTNEN

(sA. 5887 AISNEARE)

ANANIENLTNIN



UNARNED

ladnsuuaz/msatadiungnssnsuauning

NUN99I0U ATALTIITOL, NNATAY NaNgALT

(‘:' a = o 2’/ o o C#
2158NUTNWN : TNA ATAT*, 1880 AeTn AR
*ANPRTIRNVNTLAN ADICINATANERS NUNANENFENARS

AdAey : larngy, Lmafium, aunlne

Tuilaqriulesnsuuazsemefiuniunionlungudou uazaunnedaiuanmam

uwenansnizasmenduiuausiiglusausiduiduseunesussandlunuazigeans us

|

Tnasantszanaulinanaulasendnineinliuansegunin seiuaadunuivesiasanis

v
a o 6 o/

= A e o o é’ dl 4 [ % ¥ K a
1ﬂﬁﬂiﬂ LLZ\]Z/V‘J’@L?@‘EL‘LIE‘]Qﬁl?ﬁlqiﬂﬂlumiﬂﬂﬂlULWﬂﬁlﬂﬂunﬂ’)ﬂLﬂl’m\‘m@ﬁmmsvmxﬁﬁ’ﬂxﬁ Tnertin

1
o O ¥

2097UN e NABNINNRRLIgAIANTLIAR NALNTT Wfine a1gdan waziinfaunanly

VNaNI WA FUTSAT lugmsruatusndaniugaslaAnTn g fluaug 1w wasimun
Say o o A R H A o o A - T S
an e o uAvsegaInHTNIMUIANaaAa LHETN19ARLAaNgATLL A ULAYRN1N
HARADUTS 4 gm9 lddsziiun1slszamdndalagds 9 - point Hedonic Scale Tagld
172101 50 AU WAZALATNZENANNAT A IALAT Analysis of Variance wudn laAnTusandag
AW v = = = ! <
U0t IFuaziusANTaULRAY 7.26 (“TaUU1uNAN" R IaUNIN") T9gIndTesiuneg
23 dl ¥ A < v == ” g
111198 NARZLBBANTaLIRAY 6.62 (“IaULANTeL D" 10U 1UNAN") uaLITa fILATA
v =2 5 o Ay ve = G = Y
wnsnanle AlduazuuuANToUIRAY 6.24 (“TauLanden N geulunans”)
(p<0.05) wstlsiupnsnsanlaAnsusaaigiani S9l6FuAzuUUANTOULRAY 6.72 (“TaL
antes ferauliunas”) (p>0.05) A miulednsusaaigdnni wefiumsaiiog uas

waflunIdLnetnanly IesuAzuuuANTauLaas lwAnFAei Y (p>0.05)



Abstract

Thai dessert Ice cream and/or Sherbet

Kanokwan Siritiarawan, Kamonrat Homsuklon
Project advisor : Vimol Srisukh*, Walla Tungrugsasut®
*Department of Food Chemisty, Faculty of Pharmacy, Mahidol University
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Nowadays, ice cream and sherbet have become increasingly popular among
teenagers whereas traditional Thai desserts are still consumed among the elderly. The
project, Thai dessert ice cream and sherbet, was to offer the frozen products to both
groups. Four traditional Thai desserts selected for the developments include “Gluay
Buat Chee-banana in coconut milk dessert”, “Chao Guai-grass jelly in syrup dessert”,
“Sa Koo Tua Dam-tapioca pearl with black beans dessert” and “Tao Tueng Nam Lum
Yai-mixed beans and cereals in longan syrup dessert”. Each formula was developed,
based on traditional Thai dessert formula and basic ice cream/sherbet formula. Low fat
or reduced-sugar formulae had also been developed. Sensory evaluation was carried
out for the 4 screened formulae, using 9-point Hedonic Scale method, among 50
panelists. “Gluay Buat Chee” ice cream obtained the mean score of 7.26 (“like
moderately” to “like very much”) which was higher than “Chao Guai” sherbet (mean
score of 6.62, “like slightly” to “like moderately”) and “Tao Tueng Nam Lum Yai” sherbet
(mean score of 6.24, “like slightly” to “like moderately”) (p<0.05). The mean score of
“Gluay Buat Chee” ice cream was not different from “Sa Koo Tua Dam” ice cream which
obtained the mean score of 6.72 (“like slightly” to “like moderately”) (p>0.05). The mean
scores of “Sa Koo Tua Dam” ice cream, “Chao Guai” sherbet and “Tao Tueng Nam Lum

Yai” sherbet were not different (p>0.05).





