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This study designed and developed the ice-cream making machine using precooling
system at vacuum pressure. The parameters controlled were pressure for precooling, type of
stirrer, and speed of stirrer. The quality parameters studied were viscosity, color, texture
properties, sensory values were smoothness, coolness and mouth coating. The precooling system
for pasteurized ice-cream mix as done in two ways including precooling at atmospheric pressure
using salt and ice only and at vacuum pressure (-725 mmHg) together with salt and ice. The
stirrers include type 1 radial flow type and type 2 axial flow type. The stirrer rotational speeds
were 50, 60 and 70 rpm. It can be concluded that initial property of coconut milk of each
treatment was similar. The color of ice-cream, ice-cream mix after pasteurized and initial ice-
cream mix were closed to each other. However, the total soluble solid of ice-cream was increased.
The softness, viscosity and overrun was the highest when using stirrer type 1 at 70 rpm at
precooling at vacuum pressure, and was the lowest when using stirrer typé 2 at 50 rpm at
atmospheric pressure. The treatment that used minimum time and maximum time were stirred
with type 2 stirrer at 50 rpm with precooling at vacuum pressure and atmospheric pressure at
stirrer type 1 at 70 rpm, respectively. The treatment that use the minimum energy and maximum
energy were stirred by type 2 stirrer at 60 rpm at atmospheric pressure, and precooling at vacuum
pressure at stirrer type 2 at 60 rpm, respectively. From sensory test, it was found that the panel
like the ice-cream stirred by type 2 stirrer at 50 rpm with precooling at vacuum pressure which

gave highest smoothness and firmness.





