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ABSTRACT
This research was to evaluate the effect of lotus root powder on physical chemical and sensory qualities
of ice cream. The research was done by varying 3 levels of lotus root powder including 50 100 and 150 g
respectively. The study was conducted by added lotus root powder into ice cream mix. Then the ice cream

samples were stored in refrigerator (-18 °C) before analyzed. The samples were analyzed physical chemical and
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sensory evaluation. The research showed that ice cream had the ranges to lightness from 27.60 — 55.05 redness
0.37-2.97 and yellowness 8.54 — 9.67. The research showed that lotus root powder effected to increased lightness
and redness whereas decrease low yellowness. Moreover, the ice cream showed high overrun and low melting
with high quantity of lotus root powder. The data range from 7-11% and 1.25-15.75 g respectively. The sensory
test showed that ice cream contain of 50 g of lotus root powder were showed highest sensory scores in all
attributes. These results showed that high amount of lotus root powder effected to accept quality product. This

research conclude that lotus root powder was affected to ice cream qualities

Keyword: Ice Cream, Lotus root powder , Lotus
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