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Abstract

This study examines ice cream products with higher preference as dessert food using Zarak which is Korean
traditional fermented milk (sherbet 1 kind, ice milk 2 kinds(IM-2, IM-4), ice cream 1 kind (IC-6)), and investigates
the quality characteristics of each Tarak ice cream. For viscosity of the mix for Tarak ice creams, sherbet showed
the lowest, and IC-6 showed the highest, significantly. For overrun, at 10 minutes, IC-6 with high milk fat content
showed a higher value, and at the final 30 minutes, there was no significant difference among all samples. For
melting point, IC-6 showed the highest and sherbet showed the lowest. For number of lactic acid bacteria, sherbet
showed 7.32 Log CFU/g and IM-2, IM-4 and IM-6 showed 8.35~8.49 Log CFU/g, not showing significant
difference. For sensory test of Tarak ice creams, IC-6 showed milk flavor highest, 4.10, and for sourness, sherbet
showed 4.20 and IM-2 showed 4.10. For sweet taste, IC-6 showed the highest 5.05, and for bitter, IC-6 showed
the lowest, 1.65. For the degree of creaminess, IC-6 was assessed significantly higher as 4.60 and body sense
was also assessed higher as 5.05. For acceptance of appearance, taste, flavor and texture, IC-6 was assessed
significantly higher than the other samples and for overall acceptability, IC-6 was assessed the highest at 5.15,
sherbet showed 3.75, IM-2 showed 3.05 and IM-4 showed 2.50. This suggests that for Tarak ice creams, sensory
preference of ice creams with high milk fat content or sherbet with non milk fat content is high.
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{Table 1> Compounds of nutrition in the Tarak

Tarak(100g)

Carbohydrate 18g
Sugars 16g
Protein 3g
Lipid 1.8g
Saturated fatty acid 1.2g
Trans fatty acid Og

Lactic acid bacteria 9.19+0.09 Log CFU/g
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{Table 2> Ingredients and their proportions used in the formulation of the Zarak ice cream mixes

) Samples”
Ingredient

Sherbet IM-2 M-4 IC-6

Tarak 20 50 50 50

Milk cream - 5 10 15

Skimmed milk powder 1 2 2 6

Sugar 13 13 13 13

Corn syrup 4 4 4 4
Emulsifier 0.2 0.2 0.2 0.2
Stabilizer (guar gum, xanthan gum) 0.2 0.2 0.2 0.2
Water 60.6 25.6 20.6 11.6

Milk fat 0% 2% 4% 6%
Milk solid 2.5% 6.0% 6.0% 10.0%

" Sherbet: Sherbet containing milk fat 0 %
IM-2 : Ice milk containing milk fat 2 %
IM-4 : Ice milk containing milk fat 4 %
IC-6 : Ice cream containing milk fat 6 %
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{Table 3> Viscosity of Tarak ice creams mix
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Mean+SD(Pa.s)

Sherbet IM-2 IM-4

1C-6 F-value

53.33+4.62° 155.33432.59°

173.00+41.58"

238.67+22.30° 20854

" Samples at the same as in <Table 2>

? Different superscripts within a row(a~c) indicate significantly different(»p<0.05) by the Duncan's multiple range test

% p<0.001.
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{Table 4> Overrun of Tarak Ice creams Mean+SD(%)
Sherbet IM-2 IM-4 1C-6 F-value

5 min 1.5120.03" 1.87+0.82" 1.71£0.99" 1.87+0.83" 0.15

10 min 7.44+0.86" 13.5622.00" 14.14+1.69" 22.36+1.19% 4993

15 min 34.75+4.01° 32.4248.12° 31.4144.58° 41.1443.46° 1.99

20 min 37.15+4.87° 32.930.35° 36.34+4.89" 42.2241.59 3.52

25 min 4226+2.19< 37.98+0.42°" 38.95+5.06 45.05+1.65" 3.76

30 min 42502.68 40.65£0.46 42534381 45.05+1.65" 435

F-value 126.18" 59777 5249 24839

" Samples at the same as in <Table 2>

? Different superscripts within a row(a~c) and a column(A-D) indicate significantly different(p<0.05) by the Duncan's

multiple range test
**%p<0.001
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{Table 5> Melt-down quality of Tarak ice creams Mean+SD(ml)
Sherbet IM-2 IM-4 1C-6 F-value

15 min 23.0021.00"* 29.00+7.55" 38.67£9.02™ 59.33+7.02" 16.13

30 min 40.00+2.00" 57.33+11.02" 63.33+1.53" 86.3343.79" 3097

45 min 53.67+1.53° 79.3343.06 86.33+1.53° 96.67+0.58" 281247

60 min 80.67+1.15" 88.67+2.31°C 125.00+5.00™ 149.33+1.15" 373.86

F-value 82205 378" 14550 261317

D Samples at the same as in <{Table 2>

? Different superscripts within a row(a-d) and a column(A-D) indicate significantly different(p<0.05) by the Duncan's

multiple range test
*#%p<0.001
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(Table 6> Lactic acid bacteria of Tarak ice creams
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{Table 7> Sensory intensities of ZTarak ice creams Mean+SD

Sherbet IM-2 IM-4 IC-6 F-value

Off-flavor 2.70+1.66 2.85+1.81 220+1.54 2.05+1.50 111
Milk flavor 3.40+1.31° 2.65+1.09" 2454157 4.10+1.41° 617"
Sour 420+1.54° 4.10+1.70° 2.1541.35° 2.70+1.63" 9.04""
Sweet 3.05+1.19% 2.50+0.89" 3.50+1.57° 5.0541.23° 1548
Bitter 2.40+1.67 2.55+1.96 1.80+1.44 1.65+1.46 1.44
Melt 44541 .43 3.5042.12 3.1542.11 425+1.62 222
Creamy 2.70+1.03" 1.55+0.76" 1.50+0.95" 4.60+1.79° 2940
Body 3.2541.68 2.8042.12" 1.95+1.61° 5.0541.05° 1245

" Samples at the same as in <Table 2>

? Different superscripts within a row(a-c) indicate significantly different(p<0.05) by the Duncan's multiple range test

#%p<0.01 **p<0.001
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{Table 8> Sensory acceptance of Tarak ice creams Mean+SD

Sherbet IM-2 IM-4 1C-6 F-value

Appearance 5.20+1.36° 4.65+0.99" 4.20+0.95" 5.701.22" 652"

Taste 3.65+1.60° 2.8041.24" 2454128 5.10+1.83° 1226

Flavor 3.45+1.39" 2.95+0.94° 2.90+1.07" 4.60+1.10° 963

Texture 3.90+1.55" 2.60+1.23" 2.5041.28" 535+131° 1996

Overall acceptability 3.7541.59° 3.0541.15° 2.50+1.40" 5.15+1.76" 1186

D Samples at the same as in <{Table 2>

* Different superscripts within a row(a-d) indicate significantly different(p<0.05) by the Duncan's multiple range test

#xp<0.01 **+%p<0.001
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