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Research title: USE OF SUCRALOSE AS SWEETENER IN LOW CALORIES ICE

CREAM FROM BILIMBI (4verrhoa bilimbi Linn.)

Researcher: 1. Piyanoot Noiduang
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ABSTRACT

The production of ice cream from bilimbi fruit was studied. Three levels of
blimbi pulp at 20, 30 and 40% (by wt) were used in the control formula. The results
showed that viscosity, total soluble solids and % acid content increased while %
overrun and pH decreased. Ice cream with bilimbi pulp at 30% (by wt.) had the
highest overall acceptance scores and was subsequently used as the control formula.
Maltitol as a bulking agent was used in concert with three levels of sucralose at 0.1,
0.2, and 0.3% (by wt.) in the control formula. The results showed that the chemical
and physical properties of three formulas were slightly different. However, bilimbi ice
cream with 0.2% sucralose had the highest acceptance scores. Comparison between
bilimbi ice cream containing 0.2% (by wt.) sucralose and the control indicated no
significant difference (p > 0.05) in terms of overall sensory acceptance. Proximate
analysis of the control and bilimbi ice cream containing 0.2% (by wt.) sucralose were
determined. The results revealed that lipids, protein, fiber and ash content were not
significantly different (p>0.05). The calories content of the control and bilimbi ice
cream containing 0.2% (by wt.) sucralose were 105.72and 39.10 kcal/100 g ice
creams, respectively. Subsequent microbiology tests demonstrated that total plate
count and coliform count were lower than those of the required standard.
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