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Abstract

Development of Ice cream bars and/or Popsicles from Mangosteen

Pariyaporn Utama, Siraporn Polyiam

Project advisor: Vimol Srisukh*, Walla Tungrugsasut®,Primchanien Moongkarndi**,Orasa Suriyaphan*
*Department of Food Chemistry, Faculty of Pharmacy, Mahidol University

**Department of Microbiology, Faculty of Pharmacy, Mahidol University

Keyword: Mangosteen, Ice cream, Antioxidant

Nowadays, frozen products such as ice cream and sherbet are very popular. In
addition, the products which contain substances with health benefits are very popular as
well. The purpose of this study was to develop mangosteen ice cream bars and/or
popsicles containing the pericarp extract of mangosteen which has been shown to
exhibit antioxidant activity. Three flavors of ice cream base were developed, chocolate,
green tea, and Thai tea. Each ice cream bars (12.5 cm x 5 cm x 1.5 cm) contained 250
mg of the pericarp extract/1 serving (50 g). Other ingredients included whole milk,
whipping cream, sucrose, egg Yolk, gelatin, cocoa powder, green tea powder and thai
tea powder. The antioxidant activity was determined, using DPPH method. The IC, of
Thai tea flavor, Chocolate flavor, and Green tea flavor were 40.83, 11.15, and 4.29
pg/mL, respectively. Sensory evaluation test was carried out among 60 panelists, using
9-point Hedonic Scale Method. The mean score of chocolate flavor (7.82, “like
moderately” to “like very much”) was significantly higher than Green tea flavor (7.38,
“like moderately” to “like very much”) (p<0.05). The mean score of chocolate flavor
(7.82) was not different from that of Thai tea flavor (7.48, “like moderately” to “like very
much”) (p>0.05). The mean score of Thai tea flavor (7.48) was not different from that of

Green tea flavor (7.38) (p>0.05).



