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Nowadays, ice cream and sherbet are very popular among teenage girls and
young working female adults. They are more concerned about products with health
benefits, especially fruits and vegetables with antioxidant e ffect. Lycopene is one of the
strong antioxidants. Ice cream and/or sherbet from lycopene-containing
vegetables/fruits/herbs were developed. “Gac”, which contained high content of
lycopene in the aril part, was selected as the ingredient. The three formulae consisted of
“Formula 1: Strawberry Ice-cream (4%w/w fat, 0.5%w/w gac)”, “Formula 2: Strawberry-
orange Sherbet(1.5w/w fat, 0.6%w/w gac)”, and “Formula 3: Grape sherbet(1.5%w/w fat,
0.63%w/w gac)”. Sensory evaluation was carried out for these 3 formulae, using 9-point
Hedonic Scale method, among 50 panelists. According to Analysis of Variance
(ANOVA), “Formula 2: Strawberry-orange Sherbet” obtained the mean score of 7.64
(“like moderately” to “like very much”) which was not significantly different from
“Formula3: Grape sherbet” which obtained the mean score of 7.58 (“like moderately” to
“like very much”)(p>0.05) but significantly higher than “Formula1: Strawberry Ice-cream”
which obtained the mean score of 7.08 (“like moderately” to “like very much”) (p<0.05).
And it was found that “Formula 3: Grape sherbet” and “Formula1:Strawberry lce-cream”
were not significantly different (p>0.05). The antioxidant activity of ice cream formulae
was determined by DPPH method. The IC., of Formula 1, 2 and 3 were >200, 148.01
and 73.09 mg/ml, respectively. The analysis of phenolic compound was determined by
Folin-Ciocalteu method. The phenolic compound contents of Formula 1, 2 and 3 were

1.84, 5.64 and 5.43 ppm, respectively.



