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Abstract
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The aim of this project is to develop healthy ice cream containing Gac fruit and
determining the antioxidant activity of the ice cream compared to the Gac fruit extract.
The taste acceptability was evaluated by sensory evaluation using 9-point Hedonic Scale
method which was carried out among 30-52 volunteers. According to analysis of variance
(ANOVA), the ice cream base “Formula 2909: milk mixed with coconut milk (1:1)” obtained
the highest mean score of overall taste acceptability at 7.085. The ice cream base formula
2909 was selected to study the optimum Gac fruit concentration (10 %w/w, 18 %w/w and
25 %w/w). The formula 454 containing 18 %w/w of Gac fruit ice cream obtained the
highest acceptability. This formula was selected to develop using different stabilizers. The
formula 141 containing gelatin as the stabilizer obtained the highest averaged mean score
at 6.961. The antioxidant activity of the formula 141 ice cream was determined by DPPH
method. The IC50 of this ice cream was 2,562.95 ug/mL whereas the IC50 of the Gac fruit
extract was 833.61 pg/mL. The phenolic and flavonoid contents of ice cream and the
extract were 38.88 + 0.15 mg GAE/100 g FW, 61.99 + 1.27 mg GAE/18 g FW, 10.27 £ 0.34
mg RE/100 g FW, and 12.86 + 0.11 mg RE/18 g FW, respectively. The antioxidant activity
per serving (100 g) was found equivalent to approximately 34 fruits of medium size

tomatoes (25 g per fruit).



