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The objectives of this research were to develop formula and production process for ice
cream from non-dairy imitation milk. The effect of soy protein isolate on the quality of product was
also studied in this reserch. Flours from rice, waxy rice. sorghum,Job's tear seed and lotus seed are
the main ingredients used in this study. Using rheometer to study the viscosity of each flour, only
lotus seed flour had pasting temperature higher than recommended pasteurization temperature
used for ice cream mix, i.e. 72°C. Mixed flour at the ratio of 11:7:2:8:7 was used to.produce the ice
cream mix and the pasteurization temperature was varied at , 65, 69 and 72°C for 30 minutes. It was
found that ice cream using pasteurization temperature at 72 °C had the most overall score of
preference after sensory evaluation.

Using non-diary imitation milk, a pilot study optimizing the amount of sugar and glucose
syrup for the quality of ice cream was conducted. Polydextrose was used to adjust the total solids in
each formula, and the highest scores of preference for sweetness and smoothness were found to be
ice cream mix of 10% sugar, 5% glucose syrup and 5% polydextrose. The study was further
extended to use maltodextrin as fat replacer for reduced fat ice cream. The results showed that
reduction of fat content in ice cream affected the physical and sensory qualities of the ice cream by
decreasing the viscosity and freezing point, as well as incr.easing overrun and melting rate of ice
cream. The highest score of preference was found in ice cream mix with 5% fat content and 5%
maltodextrin with the most smoothness and creaminess. Adding of 1.5% and 3% soy protein isolate,
increased ice cream mix viscosity, and adding 1.5% soy protein isolate resulted in good sensory
attributes and panelists’acceptance which were not significantly different from the 3% soy protein
isolate formula (p>0.05). Non-dairy imitation ice cream has fat, protein and ash content lower than
milk ice cream. The physical properties of non dairy imitation ice cream was significantly different
from milk ice cream (p<x0.05), however the sensory attributes and acceptance of non-dairy imitation
ice cream was not significantly different from milk ice cream (p>0.05). Moreover, milk ice cream
provided higher score in flavor than non-dairy imitation ire cream, hence the highest score of

preference was found in milk ice cream.





