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Effects of Aloe vera pulp on quality of pineapple ice cream yogurt product

a3381 Wiguyns™ o330 Tud’ daned auszassann’ d0nad vunan' 103 weidde’ ugs vug’
T5a58un19Seu v Inendeaiundn Audn1sAne) a1l

2 gnunivimemanskazimalulagnisemis ausnalulagnisinuns i ing1aesuagaiung

Janya Thonabut™ Att Khunsee' Sungwan Chompuja' Utsaphong Uprarawanna'
Ratree Mekwilail and Mayuree Chompoo®
' School of Culinary Arts, Suan Dusit University, Lampang Center
? Department of Food Science and Technology, Faculty of Agricultural Technology,
Lampang Rajabhat University

SUUNAY: 13 UNs1AN 2566
wAluNA1Y: 6 Juau 2566
ABUTUUNAIY: 21 TqUIBU 2566

¥

2 1
UnNAnga
v aAav 13 a a acs [ U
NUITBULMUTTaA L‘INE)‘VF’]E’W]TVIL%Nﬁ”ﬁﬂiﬂﬂ’]ima@iaﬁﬂimiﬂLﬂi(ﬂﬁ‘u‘ﬂ%ﬁﬁﬁﬂﬂﬁ‘l_lﬂgiﬂ

q
=

Iué’]’wmmﬂw LazAnunse ﬂULummmq%ymmﬁmm anlunisnanleansuloisndudssa
msmamLsmmﬂmaaﬂamwu%’m 5 4 WU amm 2 lasuny LLuuﬂmmjaUImmmmmam 91
fmﬂﬂmivmwmma’nummi“Lﬁummmmvau 4 9g6U Ao iaaav 0.2,0.4, 0.6 waz 0.8 vastwiin
duNELTTNA SNnTAde UTN Ul sramENTE wud Wedumsassding Sovas 0.6 lSunzuLy
AsmsudnurUIINg A nAudulssn sand wazenuveulaesam Wuilsenuinniian Tngld
AYWUY 7.56, 7.15, 7.45, 8.20 kag 8.23 MUAINU 2INNNTIATIZIIAUTZNBUNIINIEAN LAl uay
9877381 WUIEAE L* a* b¥ winiu 56.02, 0.83 uaz 8.04 m1Atlunsn-a1e winiu 4.53 Ui
youudsiiazarethle 37.90 U3nd smsanisavane 1.02 nfuseundl é“mwmﬁuvj%faaax 46.16
Auniln 2,678 wuiiness (cp) fussdusyneumandl wud SuSinaanutu oy Tusiiu ile
& ansTulsnsn ouas 70.44, 1.41, 6.11, 0.75, 1.75, 19.57 audsfu uaziimdsauiiavan 115.61
Alawpaedso 100 niu wazmstidetumansadng Huanslianunst lifinadousinuqdunie
Wavae Bad wazsn datuasiuldinsunandeinunieasydusanunsaldifuansltannunsiily
nanduaileansula

*  fuszanuau (Corresponding Author) naveuilotumassidrennnnlundnduriloansuledsndulyn
e-mail: Janya_tho@dusit.ac.th



50 21s5d@15Twusssue1IniIsineg

Aandgy: tornsulaiAsndulzan MUneassY Waunanswn

Abstract

The purposes of this research study are to identify the appropriate recipes for
producing the yoghurt pineapple ice cream with the pineapples in Lampang Province and to
study the appropriate percentages of the aloe powder for producing the yoghurt pineapple
ice cream. The experiments started from selecting the five basic recipes. It was found that
the 2nd recipe had the highest overall preference score. Then, it was used for studying the
four percentages of the aloe powder: 0.2, 0.4, 0.6 and 0.8 of the total weight of the mixture.
According to the sensory test, it was found that 0.6% had the most accepted average scores
regarding appearances, colors, pineapple smells, tastes and overall preference that were 7.56,
7.15, 7.45, 8.20 and 8.23, respectively. By analyzing the physical, chemical and biological
properties; it was found that the L* a* b* color values were 56.02, 0.83 and 8.04. The pH
value was 4.53. The soluble solids content was 37.90 brix. The meltdown rate was 1.02 grams
per minute. The overrun was 46.16 percent. The viscosity was 2,678 centipoises (cp).
Regarding the chemical properties; it was found that the percentages of moisture, fats, protein,
fibers, ashes and carbohydrate were 70.44, 1.41, 6.11, 0.75, 1.75 and 19.57, respectively. The
total energy was 115.41 kilocalories per 100 grams. Using the aloe powder as the stabilizer
did not affect the total amounts of the microbes, yeasts and fungi. Therefore, it can be seen

that the aloe powder can be used as the stabilizer for ice cream products.
Keywords: Pineapple ice cream yogurt, Aloe vera pulp, Product development
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