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Effect of palm sugar on qualities of black jasmine GABA rice milk ice cream
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ABSTRACT: Toddy palm is the agricultural product that mostly grows in Nakorn Sawan
province and nearby area. Palm sugar has a specific flavor and can improve outstanding product
properties. The aim of this research was to study effect of palm sugar on qualities of black jasmine
GABA rice milk ice cream and to investigate the physical, chemical and sensory properties of
the product. The levels of substitute sucrose with Palm sugar were 100:0 (control), 40:60, 20:80
and 0:100, respectively. This research found that increasing of palm sugar content decreased
total soluble solids, viscosity, deformation properties and L* of the ice cream. However, overrun
percentage and melted percentage of the ice cream were increased. Consumers’ acceptance of ice cream
has shown that 20:80 (sucrose: palm sugar) has the highest overall acceptability and were not significantly
different from the control (P>0.05). This ice cream had 16.83°Brix total soluble solids, 13.70 + 0.20 cP
viscosity, 32.90 £ 7.40 cP % overrun, 2749 £ 0.52 g deforming force, 71.58 £ 0.2 L*, 1.35 £ 0.01 a* and
6.64 = 0.07 b*. The protein content of this product was 0.34%, fat content was 10.14%, fiber content
was 0.24%, carbohydrate content 12.25%, moisture content was 76.34% and ash content was 0.68%.
Keywords: palm sugar, black jasmine rice, GABA rice, ice cream
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Table 1 Physical properties of Black Jasmine Gaba Rice Milk Ice Cream from different ratios of

sucrose and Tanod Sugar.

ratio of
sucrose L viscosity deforming .
TSS (*Brix) %overrun L a b
and palm (cP) force (g)

sugar

Control 18.50°+1.64  21.56°+0.05  24.34°+2.24  4258°+0.30  72.24°+0.16  2.26°+0.02 2.76°+0.04
40:60 17.50°+0.55  14.76°+0.15  32.24°+12.32  3418™+1.21  72.20™'0.11  1.50°+0.02  5.92°40.02
20:80 16.83+0.41  13.70°40.20  32.90°+7.40  2749°:0.52  71.58°+0.28  1.35°:0.01  6.64°+0.07
0:100 16.16°#0.98  12.70°+0.10  32.91°+11.48  2637°+0.30  71.45°+0.21  1.08°+0.01  7.46°+0.02

* Data are expressed as means = S.D.
ab,...

multiple range test.
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Figure 1 melted percentage of black jasmine GABA rice milk ice cream from different ratios.

Table 2 Sensory evaluation of black jasmine GABA rice milk ice cream from different ratios of
sucrose and palm Sugar.

Ratio of sucrose Sensory scores

and palm Sugar Color ™ Sweetness Flavor Texture ™ Overall acceptability
Control 6.89+1.60 6.67°+160 567°+1.64 6.61+1.78 6.89°°+0.83
40:60 6.22+135 583*+15° 555%+179 6.44 +1.50 6.33°+0.91
20:80 583+1.09 544°+179 6.50°°+1.15 711 +1.02 7.22°+0.73
0:100 6.11+1.84  555°+109  528°+1.93 6.56 + 1.04 6.22°+1.48

*  Data are expressed as means + S.D.
25+ Means with different letters in the same column are significantly different (P < 0.05) using Duncan’s new multtiple range test.
Means non-significant different (P = 0.05)

ns

Table 3 Chemical composition of Black Jasmine Gaba Rice Milk Ice Cream.

Chemical composition content (%)
Protein 0.34+0.03
Fat 10.14+0.85
Fiber 0.24+0.15
Carbohydrate 12.25+£0.52
Moisture 76.34+0.76
Ash 0.68+0.68

* Data are expressed as means = S.D.
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