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Analysis of Nutritional Value of Mulberry Fruit Ice-cream Products
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Abstract

Effect of the form of mulberry fruit juice add to mulberry ice-cream production on nutritional value
was studied by mulberry fruit pulp and concentrate juice (treatment 1), mulberry fruit juice from 1 : 1 mulberry
fruit to water ratio (treatment 2) and mulberry fruit juice from 1 : 1 mulberry fruit to water ratio combined with
the honey and low fat milk pasteurized as an ingredient (treatment 3). It was showed that the treatment 1 had
the highest viscosity (p < 0.05) and the solubility lower than other treatments. While the form of mulberry fruit
juice were not affect to %over run values (p > 0.05). Furthermore content of moisture, ash and carbohydrate

were found as significant (p < 0.05) but non-significant difference (p> 0.05) resulted from the fat, protein and
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flavonoid contents when compared with treatment 2. However the all experimental mulberry ice-cream had
higher total soluble solid content than ice-cream mix. Result of the sensory quality of mulberry fruit ice-creams
were evaluated by a panel of 50 judges using the 5-point Hedonic scale found that the acceptance score was in
the range of like in color, odor, flavor and overall acceptability for treatment 3 while the score was neither like

nor dislike for treatment 1 (p < 0.05).

Keywords : Nutritional value, Mulberry, Ice- ream
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