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ABSTRACT

This study was carried out in order to investigate the sensory characteristics and nutritional analysis of sherbet ice-cream
and ice-bar with mulberry fruits. In the sensory characteristics, sherbet ice-cream and ice-bar with 2% mulberry fruit
extracts were revealed to have highest level on overall quality, color, texture, taste, and flavor. Content of crude protein,
crude fat and crude ash were observed in higher level in 3% mulberry fruit extracts than others. In mineral analysis, Ca
and K content were the highest in sherbet ice-cream and ice-bar with mulberry fruits. Also Mg, Na, Fe and Zn content
were higher level in 3% mulberry fruit extracts than others.
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Fig. 1. Flow sheet for sherbet ice-cream and ice-bar with mulberry
fruits.
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Fig. 2. Sherbet ice-cream and ice-bar with mulberry fruits.
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Table 1. Sensory evaluation of sherbet ice-cream with mulberry fruits

Additive rate

Testing item

L 0% 1% 2% 3%
Appearance 3.74£0.20"? 3.71£0.25 4.00+0.20° 3.85+0.20"
Color 2.85%£0.18° 3.85£0.13° 4.82+0.21° 4.00%£0.20°
Texture 3.14£0.22° 3.94+027° 4.34+0.19° 4.14%0.17%
Taste 2.851+0.12° 3.85+0.33° 4.154+0.34° 4.05+0.29°
Flavor 4.00+051° 427+0.31° 422+0.13" 3.71+0.32°
Overall quality 3.23+045° 3.79+0.15° 445+0.16* 3.99 +0.24®

PMean= Standard Deviation.

JMean with different superscript letters (a>b>c) within a column are significantly different from each other at p<0.05 as determined

by Duncan's range test.

Table 2. Sensory evaluation of ice-bar with mulberry fruits

Additive rate

Testing item

0% 1% 2% 3%
Appearance 3.00+0.15"2 361+0.17° 3.90+0.22* 3.66+0.15%
Color 2.77+0.19° 3.65+0.12% 4334£0.17° 3.96+0.22%
Texture 3.28+0.34° 3.94£0.27° 445+0.21° 421£0.12°
Taste 2.99+0.24° 3.77£043% 420+0.22° 4.15+019*
Flavor 3.00+0.26 4.22+0.24° 4.1010.34° 3.61£0.22%
Overall quality 3.04£0.18° 3.50+0.16° 43240.11° 3.76+0.20%

"Mean= Standard Deviation.

PMean with different superscript letters (a>b) within a column are significantly different from each other at p<0.05 as determined

by Duncan's range test.
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Table 3. Chemical composition of sherbet ice-cream and ice-bar with mulberry fruits

Additive rate

composition (%)

0% 1% 2% 3%

Crude protein (%) 0.57+0.02"%2 0.62+0.01® 0.71£0.02° 0.85+0.03°
Crude fat (%) 2.80+£0.25 3.10+0.30° 3.20+0.34° 3.30+0.28
Crude ash (%) 0.06+£0.01° 0.10£0.02° 0.14 +£0.04° 0.26 +0.03°

YMean= Standard Deviation.
Mean with different superscript letters (a>b) within a column are significantly different from each other at p<0.05 as determined
by Duncan's range test.

Table 4. Minerals content of sherbet ice-cream and ice-bar with mulberry fruits

Additive rate

composition (%)

0% 1% 2% 3%
Ca 1.98+0.05"? 3.45+0.04 7.38+0.02b 10.67 +£0.01°
Mg 0.67+0.05° 0.71£0.03" 0.86 +0.04ab 0.90+0.02°
K 3.7440.12° 8.7941.00 9.8841.06™ 1090+ 1.16°
Na 3.97+£0.02° 41740.02° 448%+0.01° 4.60+0.03
Fe 0.02 +0.003° 0.05+0.001° 0.07 £0.002° 0.08 £0.003°
Zn 0.01£0.002° 0.03£0.001° 0.04£0.001%® 0.06 +0.002°

UMean+ Standard Deviation.
PMean with different superscript letters (a>b>c) within a column are significantly different from each other at p<0.05 as determined
by Duncan's range test.
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