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Abstract
Ice cream and/or sherbet

from carotenoid-containing herb/vegetable
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At present, ice cream and sherbet are very popular among Thai people and
consumers concern more about health products. Ice cream from carotenoid-containing
herb/vegetables were developed, anticipating the antioxidant activity of carotenoids.
The three formulae were as follow. Formula 1: Pumpkin Ice cream (10%w/w fat, 16%w/w
pumpkin), Formula 2: Tomato Ice cream (2.5%w/w fat, 16%w/w tomato), and Formula 3:
Carrot Ice cream (2.5%w/w fat, 16%w/w carrot). Sensory evaluation was carried out for
these 3 formulae, using 9-Point Hedonic Scale method, among 59 panelists. According
to Analysis of Variance (ANOVA), Pumpkin Ice cream, Tomato Ice cream, and Carrot Ice
cream formulae obtained the mean scores of 5.98 (“neither like nor dislike” to “like
slightly”), 5.90 (“neither like nor dislike” to “like slightly”), and 6.14 (“like slightly” to “like
moderately”), respectively. These three formulae were not significantly different
(p>0.05). The antioxidant activity of ice cream formulae was determined, using DPPH
(1,1-diphenyl-2-picrylhydrazyl) method. The IC,, of Formula 1, 2, 3 were 0.3865, 0.3131,

and 0.0248 g/ml, respectively.



