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Production of soy/cow milk blends yoghurt ice cream
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yawin Jo3u §vnjuazigaeny TheEuanAnmnsantuifisaanuudmaesaaniuaziln Sunude iisai
Fuilu 3 52U P 2, 3 uaz 4% LLﬁqﬂwﬁlfqmmﬁ 45°C i 3l ilerh TuRsauT R e T AT TN
ANuEIuNgA-A1S (pH) wazAAaLEungs (%TA) wWuan TenRsmu iAo saNu TS Budy 2% azldiAnAn
Hunse-sinageiign Ae 4.45 auziilaRmundamasaaaia i BdaEui 4% azlifanuiflunsageiige fe 0.55%
(P<0.05) anmiuAne Brnauaiisaumdavemwauun i sz lumsdlaarialaouln Bunud 3 swiu Ae
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A9 2 18R Ao UBNUTNLAZIAANFY RazsuSannuuansineu 3 sz I 0.1, 0.2 uaz 0.3% lunisudslaaria
Tofsmuuiuaemaind wiainanisleamiufFllUssiiunnuseuresnageria woiudaiurleriag
Ui 0.3% iAnaziuuaruteingmsieangeiigawindy 7.73 Seimgeninuaninetlasrsalansm
WRABIHANL AT AN 0.2, 0.1 % uaz WwanAu 0.1, 0.2, 0.3% Tasirazuuuautanlngmuadswiniy
6.86, 5.66, 5.86, 5.70 WA 5.73 ANAAU (P<0.05)

Fndndty: lerrin, Tenism, damdes

ABSTRACT: At present, most of the consumers start paying more attention to their health and focusing on
consumption of healthy and supplemented foods because they are convenient and time saving. Therefore, this
research was aimed to produce healthy foods in the form of regular diet which was accepted by consumers
and yogurt ice cream is a healthy product which is popular among children, teenagers, adults, and seniors.
Firstly, yoghurt was made from soy/cow milk blends with varying amounts of yoghurt starter as 2, 3 and 4%
and they were incubated at 45°C for 3 hrs. After that, they were determined for pH and titratable acidity
(%TA). It was found that soy/cow milk blends yoghurt using 2% starter gave out the highest pH as 4.45
whereas the one made from 4% starter gave out the highest titratable acidity as 0.55 % (P<0.05). Then, the
suitable amount of soy/cow milk blends yoghurt used in ice cream production was investigated at varying
levels of 10, 20 and 30%. After that, they were sensory evaluated for liking scores by panelists and it was
found that they were not significantly different in average liking scores of appearance, color, odor, taste,
texture and overall liking (P>0.05) with the average overall liking scores ranging from 7.5 to 7.7. Thus, 30%
of soy/cow milk blends yoghurt was used in ice cream production. In addition, two types of stabilizer including
xanthan gum and gelatin at three different levels of 0.1, 0.2 and 0.3% were used in producing soy/cow milk
blends yoghurt ice cream and they were then subjected to sensory assessment for panelists liking scores.
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It was found that soy/cow milk blends yoghurt ice cream with 0.3% xanthan gum contributed the highest
average overall liking score of 7.73 which was significantly higher than the ones with 0.2, 0.1 % xanthan
gum, 0.1, 0.2 and 0.3% gelatin which had the scores of 6.86, 5.66, 5.86, 5.70 and 5.73 respectively (P<0.05).

Keywords: ice cream, yogurt, soybean
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Table 1 pH and %TA of soy/cow milk blends yoghurt made with three different levels of yoghurt starter.

Yoghurt starter (%) pH %TA
2 4.45a+0.07 0.35¢+0.01
3 4.38b+0.07 0.42b+0.01
4 4.26¢+0.07 0.55a+0.07

a,b,c Values with different letters within the same column differ significantly (P<0.05).
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1’7@@ (YeyAun§, 2530; ginn laeand, 2543)
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Anmnuzieng & N 2777 iedudauAzATNTaL
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ImmmuumqmﬂuLfa'r?:'mmﬁﬂwmzﬂmﬂgl,l,mﬁ
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leasraaanuteLlagsNilAnIzdng 7.5-7.7 Tng
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Table 2 Sensory assessment of soy/cow milk blends yoghurt ice cream made from three different levels

of soy/cow milk blends yoghurt.

Soylcow Sensory attributes scores
milk blends Appearance Colors Odour Texture Overall
yoghurt (%) Flavour liking
10 7.40a2+0.83 7.402+0.88 7.43a£0.10 7.53a+0.88 7.43a+0.80 7.572+0.86
20 7.302+0.83 7.47a£0.88 7.43a£0.10 7.57a+0.88 7.63a+0.80 7.50a+0.86
30 7.37a+0.83 7.302+0.88 7.70a£0.10 7.80a+0.88 7.63a+0.80 7.772+0.86

a,b,c Values with different letters within the same column differ significantly (P<0.05).



252

TuntsiansanidentBunnlaRsnuiamans
LT U luduneuse L AeRansananna
muuumqmﬂu‘ﬂmmmL@?}Immﬁwmmﬁmﬂu
AAy SanudnnsinleAsnunda Ao AN LN
fiszsnBunn 30% az 1A AzusATaLlaey
wagliunnansannnsE R AuLd AN a
wnAfisesnBanas 10 waz 20% tneunn i
iy FuhAaRen ¥ A faun i vassnauL R
sedtnBunns 30% lunsuanlarmy Wesnnlifsm
Adszlemimeneanie Wy duensdesdng doaan
ﬂfuvmgﬁLLﬁfi’]mmuu (lactose intolerance) Aq815N
IrAfieade 7e9lAn wazuualunsIsinizennis
(Teyam, 2535) ﬁﬂmmmqimmmsﬁfqmuﬁw
Talsmuuaslasiu (Liener, 1972) uazludnimaaassd
ansfineanITALABIaIMasaaliuARn THaRanTs
Yagdunisiinlsaialaléddniae (Carroll and
Kurowska, 1995; Lathia and Kruchten, 1996)

WAWINSRT 46 (2) 1 247-254 (2561).

NANSANENTRALATLUTNMIRIdNT T L A9AA
Musnzaslumsuanlasnialaisaundanang
NANUNID

Table 3 LAAIANAZULLAINTALIRATD
Anwouztlsng @ NAu 97 Hleduds uazAaw
savlneon Inesaesna ldmadaumaszamduia
Ao loariulaAfaundvdesna it Tiauas
1Bu1ureanstia lHiAIfuanmA1eiY A LaanAu
uaztauunuiNIuENM 0.1, 0.2 UaZ 0.3% WL9N
saeielarmaulefsnuL i A NaNUL S TIAY
WTUUNLRY 0.3% HANAZILLAINNTALIRALTAY
Anenuzilang 4 NAW 26497 Eladiia uazAINTaL
Tneisangedign (P<0.05) Aa 7.50, 7.33, 7.66, 7.83,
7.76 uaz 7.73 ANANAL anfidednsleniy
TeA SN AR AN TIRNAaEY 0.1, 0.2
ez 0.3% uazdratinglamulefisnuudyvans
FANLFARNLTULIUTY 0.1% TAnAzILUANY
TUIRALDIA NAY sATN7 uazALTaLTNLINAN
ﬁzgml,m:”l,ail,mnﬁmﬁu (P>0.05)

Table 3 Sensory assessment of soy/cow milk blends yoghurt ice cream produced using xanthan gum

and gelatin as stabilizers at three different levels using a 9 point hedonic scale.

Types and amounts Sensory attributes scores
of stabilizers Appearance Colors Odour Texture Overall
Flavour liking
0.1% Xanthan gum 6.06c+0.14 5.63c+0.11 5.90c+0.24  6.30cx0.14 4.93d+0.18  5.66c+0.15
0.2% Xanthan gum 6.93b+0.16 6.73b£0.14  7.00b+0.26  6.93b+0.13 5.73b£0.19  6.86b+0.17
0.3% Xanthan gum 7.50a+0.15 7.33a+0.13  7.66a+0.23  7.83a+0.18 7.76ax0.17  7.73ax0.13
0.1% Gelatin 6.30c+0.12 5.86c+0.17  6.13c+0.27  6.36c+0.17 5.30c+0.11  5.86c+0.14
0.2% Gelatin 5.93c+0.19 5.60c+0.11 5.70c+0.22  6.03c+0.11 5.60b+0.14  5.70c+0.12
0.3% Gelatin 5.80c+0.18 5.53c+0.13  5.66c+0.29  6.03c+0.14  5.16cd+0.17 5.73c+0.18

a,b,c Values with different letters within the same column differ significantly (P<0.05).
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