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Sensory Characteristics and Blood Glucose Lowering Effect
of Ice-cream containing Mulberry Leaf Powder
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ABSTRACT

The purpose of this study is to investigate the effects of the ice-cream containing mulberry leaves
on glucose levels in blood and on sensory characteristics. Mulberry leaves were treated with sodium
hydrogencarbonate (NaHCO;) to remove the fresh green note out of dried mulberry powder with ball
mill. The recovery rate of dried mulberry leaf powder was 28.9% from fresh mulberry leaves. The
points of ice-cream with (treatment 2 : milk-fatty 23%) and without (treatment 7 : coconut butter
9.5 %) milk-fatty in the sensory characteristics were 8.31 and 8.47, respectively, of 9.00 as a full point.
The range of age of volunteers taken part in the glucose level test were 21~25 years old. The glucose
levels in blood were measured before and after taking up ice-cream. In case of ice-cream with vanilla,
the glucose levels increased 27.8%, while those in the up take of ice-cream with mulberry powder
decreased 1.6%. In conclusion, the present study has demonstrated that ice-cream containing mul-
berry leaf powder has an effect to decrease blood glucose levels after the application.
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Table 1. Recovery rate of mulberry powder

Mulberry leaf weight Mulberry powder weight
(Fresh) (Dry)

22.21 kg(100) 6.42 kg(28.9%)

Table 2. Sensory Characteristics of mulberry leaf ice-
creams with milk-fatty

Testing items

Sample Tissue Overall
Taste Colour . o
feeling  palatability

Treatment 1 7.45 7.28 7.14 7.30
Treatment2  8.34 8.37 8.21 8.32
Treatment3  8.01 8.39 8.05 8.15
Treatment4  8.15 8.28 8.12 8.18
Treatment S 8.21 8.20 7.87 8.13
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Table 3. Sensory Characteristics of mulberry leaf ice-
cream with non-milk fatty

Testing items

Sample Tissue Overall
Taste Colour . ..
feeling palatability

Treatment 6 8.41 8.33 7.87 8.21
Treatment 7 8.52 8.43 8.46 8.47
Treatment 8 8.38 8.17 8.15 8.23
Treatment 9 7.63 8.04 7.39 7.70
Treatment 10 7.44 7.15 7.31 7.30
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Table 4. Blood glucose lowering effect of mulberry leaf ice-cream

ice-cream(Control)

Mulberry leaf ice-cream

Effect of
Before 45min after # Cljlange rate Before 45min after *# Change rate mulberry leaf

Volunteer - N of blood o o of blood AB
ingestion ingestion Hucose (A ingestion ingestion e B (A-B)

(mg/dD) (mgidy  BCOSEAY o (mg/y ~ glucose(B) (%)

(%) (%)

1 85 119 +40 127 101 -20 +60
2 62 107 +73 113 135 +19 +54
3 65 127 +95 127 136 +7 +88
4 108 113 +5 114 106 -7 +12
5 89 108 +21 108 106 -2 +23
6 94 93 -1 112 103 -8 +7
7 93 91 -2 105 108 +3 -5
8 104 111 +7 112 98 -12 +19

9 82 101 +23 111 120 +8 +15
10 92 108 +17 105 101 -4 +21
Mean 27.8 -1.6 29.4

# Change rate of blood glucos : + ascending, - descending
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