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Abstract

Formulation of low fat cinnamon ice-cream with sugar substituted

Napasporn Chaveevorasak, Pupa Siriwongpairat
Project adviser: Nisarat Siriwatanamethanon , Wichet Leelamanit
*Department of Pharmaceutical Botany, Faculty of pharmacy, Mahidol University

**Department of Biochemistry, Faculty of pharmacy, Mahidol University
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Nowadays, ice-creams is becoming more and more favorable among
consumers. Despite the fact that ice-creams have the high content of sugar and fat
which may not be suitable for those who have either high blood sugar level or suffered
from dyslipidemia, ice-creams is a nutrient-riched food. In order to settle the issue, we,
the researchers, aim to develop the low-fat and sugar substituted cinnamon ice-cream
formula. First, we start at varying a fat content. Then, substituting sweeteners in the
formula using xylitol, maltitol or aspartame:acesulfame K (1:1). Finally, we add ground
cinnamon to ice-cream base in the different amount. In each step, we performed the
sensory evaluation test by using 9-point hedonic scale method and statistical analyze
the data with analysis of variance (ANOVA). The result showed that the ice-cream
formula of 3% fat, 0.62% cinnamon and using maltitol as a sugar replacer is the most
suitable formula: an acceptable amount of cinnamon, less fat content while retaining
good palatability according to 6.41 preference scored ("slightly liked"to "moderately

liked").



