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Abstract

173273

To produce soft serve ice-cream without milk and milk product ingredient. The fat

content in coconut milk fat was varied at 6, 8, 10, 12 %. Com starch was varied at 0, 1,2 and
3 %. Hydrogenated palm oil, as replacement to coconut milk fat, was varied at 0, 5,10 and 15 %
,jthe stabilizers experimented were guar gum, locust bean gum and carragenan. Guar gum and
locust bean gum were varied at 0, 0.1, 0.2, 0.3 and 0.4 %, while carragenan was varied at 0,
0.05, 0.1, 0.15 and 0.20 % respectively. It was found that soft serve coconut ice-cream which
used 12 % coconut milk fat achieved highest score in color, flavor, texture, melting and overall
acceptance but it achieved low overrun percentage. Used 3 % comn starch, ice-cream melted
slowest and achieved the best texture but color, flavor and overall acceptance was lower than
using 2 % corn starch. Used 10% hydrogenated palm oil instead of coconut milk fat, the soft
serve coconut ice-cream received highest score in texture, melting and overall acceptance.
In using only one type of stabilizer, it was found that the overrun was directly proportional to
the percentage of guar gum. However, when it exceeded 0.2 % , the soft serve coconut
ice-cream quickest to melt with inferior flavor . Using 0.15 % carragenan, the soft serve coconut
ice-cream received highest score in flavor, texture, melting and overall acceptance. When using
0.2 % carragenan, ice-cream was slowest to melt but the sensory qualities deteriorated.
The locust bean gum helps slow melting process and the sensory qualities improvement in
every way. The overall acceptance score were highest when used at 0.3 ~0.4 % . In using mixed
stabilizer, the best formula for soft serve coconut ice-cream production would be 0.05 %

carragenan , 0.05 % guar gum and 0.2 % locust bean gum.



