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Ice cream and Sherbet are sweet frozen products. Since their various flavors are
widely accepted, Ice cream and sherbet are popular in every season. The purpose of
this project was to develop Ice cream and Sherbet from red wine of Thailand. Normally,
red wine showed various health benefits, including antioxidant activity. The study on
antioxidant activity of a selected red wine sample by determining the stability of free
radical, Diphenylpicrylthydrazyl (DPPH), using 96-well microplate assay, was carried
out. Ascorbic acid was used as the standard. It was found that 1 mL of the red wine
“SAWASDEE" exhibited the activity of 7.56 mcg as ascorbic acid. The four formulae
developed were Ice cream Formula 1 (6% w/w fat, 18.7% w/w red wine), lce cream
Formula 2 (6% w/w fat, 13.07% w/w red wine), Sherbet Formula 3 (0.76% w/w fat, 23%
w/w red wine) and Sherbet Formula 4 (0.76% w/w fat, 15.5% w/w red wine). Sensory
Evaluation Test was carried out, using 9-point Hedonic scale among 50 panelists.
According to Analysis of Variance (ANOVA), the mean score of Formula 4 was 7.04 (“like
moderate” to “like very much”) which was significantly different from Formula 1 with the
mean score of 6.34 (“like slightly” to “like moderately”) (P<0.05). But Formula 4 was not
different from Formulae 2 and 3 which obtained the mean scores of 6.48 and 6.90,
respectively (“like slightly” to “like moderately”) (P>0.05). However, the mean score of
Formula 1 was not different from Formulae 2 and 3 (P>0.05). Formulae 1, 2, 3, and 4
exhibited the antioxidant activity (1mL) of 2.74, 3.01, 2.21 and 1.63 mg of ascorbic acid ,

respectively.



