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Abstract

Development of partial sucrose-substituted ice cream and/or sherbet

Sittichai Hongcharee, Siriwat Charoensiriwatanakul
Project adviser : VimolSrisukh*, Walla Tungrugsasut®, OrasaSuriyaphan*
*Department of Food Chemistry , Faculty of Pharmacy , Mahidol University

Keyword : Ice cream, Sweeteners, Red kidney bean

Nowadays, ice cream and sherbet are very popular among Thai consumers
since they concern more about their health care. Five formulae of vanilla ice cream
( Fatd %w/w Sucrose9 %w/w) were developed ; Sucrose was partially replaced with
often sweetener. The 5 formulae include Aspartame (1/4 replacement), stevia (1/4
replacement) Acesulfame-K (2/4replacement), Sucralose (3/4replacement), and
Aspartame : Acesulfame-K (1:1) (total, 4/4 replacement). Sensory evaluation test
was carried out, using 9-point Hedonic scale method, among 50 panelists and the
mean age is 22 years . The 5 formulae were compared with sucrose formula.
According to Analysis of variance (ANOVA), Aspartame : Acesulfame-K (1:1) formula
obtained the highest mean flavor score of 6042 (“ like slightly” to “ like moderate *)
(p<0.05) . As for vanilla ice cream with red kidney bean, the mean flavor score of the 6

formulae were not different (p >0.05)



